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Every person who maliciously 
cuts, delaces, breaks or injures 
any book, map, chart, picture, 
engfaving, statue, coin, model, 
apparatus, or other work of lit- 
erature, aft, Mechanics or ob- 
ject of Curiosity, deposited in 
any public library, gallery, 
Museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 


Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


http://archive.org/details/sunset218jansout 
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Regional Editions 


Articles appeared in all editions unless indicated 


as follows after the page number: 


| NW - Northwest 
NC - Northern California 
| SC - Southern California 


SW - Southwest 


| MN - Mountain States 
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Page numbers followed by “bonus” appeared in 
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Agriculture 
Berries, northwest picking spots, Aug 47 NW 
Cherries, American River Cherry Company, 
Placerville, Calif., Jun 62 NC 
Fruits, Brighton, Colo., Aug 47 MN 
Mangoes, growers, Calif., Aug 104 
Pears and apples, fruit trail, Wenatchee, Wash., 
Oct 40 NW 
Produce 
Front Range, Colo., Oct 124] bonus 
Hood River Valley, Ore., Oct 124p bonus 
North San Diego County, Calif., 
May 56b NC,SC 
Santa Fe to Taos, New Mex., Oct 1240 
bonus 
State Highway 1, coastal drive, Calif., 
Oct 1240 bonus 
Willamette Valley, Ore., Jul 96 


Alaska 

Admiralty Island, Jun 120 

Alaska Peninsula National Wildlife Refuge, 
environmental award, Mar Web 

Glacier Bay, attractions, Jun 120 

Haines, area attractions, wildlife, Jun 120 

Southwest, attractions, Jun 120 


Arizona 
Chandler, barware at Urbayn, May 60 SW 
Flagstaff 
attractions, Sep 48 SW,MN; 52b NC,SC 
Lowell Observatory, Feb 40 
Glendale, attractions, Sep 46 SW 
Grand Canyon 
Havasu Falls, Apr 38 
North Rim attractions, May n2 
rafting and concerts, May 42 
winter visit, Jan 34 
Lake Pleasant, Jun 62 SW 
Mesa 
attractions, Feb 32 SW 
fruit ices, paletas, Aug 46 SW 
Orange Patch, citrus for sale, Jan 46 SW 
North Scottsdale, McDowell Mountain Park, 
May 46 SW 
Oracle State Park, Mar so SW 
Phoenix 
baseball, nearby attractions, Jun 42 SW 
lofts, downtown, Oct 120 
paletas, Aug 46 SW 
shopping, Melrose on Seventh, Apr 51 SW 
Queen Creek, farm, shopping, Oct 38 SW 
Saguaro National park, Apr 46 SC,SW,MN; 
52 NW,NC 
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Scottsdale 
attractions, shopping, Mar 32 
Fairmont Scottsdale Princess, Sonoran 
Trail, May 61 SW 
Pie in the Sky, Nov so SW 
Su Vino Winery, private label, 
Dec 36 SW 
Sedona, winter visit, Jan 34 
Sierra Vista, Ramsey Canyon Preserve, 
Apr so SW 
Tempe, Center for the Arts, Oct 44 SW 
Tubac, attractions, Nov 38 SW 
Tucson 
Arthur Pack Regional Park, Mar 54 SW 
El Presidio Historic District, folk art, 
Dec 32 SW 
Fox Tucson Theatre, Oct 44 SW 
Pima Air & Space Museum, Dec 37 SW 
Roy P. Drachman-Agua Caliente Regional 
Park, Apr 51 SW 
Willcox, roadside stands, Jul 39 SW 


Arts, Exhibits, Museums 
Arizona 
Scottsdale, Heard Museum, Nov so SW 
Tucson, Marion DeGrazia, Dec 37 SW 
California 
Brentwood, Getty sculpture gardens, 
Jan 46 SC 
Claremont, Claremont Museum of Art, 
Aug 47 SC 
Long Beach, Catch a Wave, Jun 62 SC 
Los Angeles, ’60s and ’7o0s art, Nov 24 
Newport Beach, Newport Harbor Nautical 
Museum, Apr 51 SC 
Sacramento 
California Museum for History, 
Women and the Arts, Jan 132 
Latinas: The Spirit of California, 
Nov 24 
San Francisco, San Francisco Railway 
Museum, May 61 NC 
Colorado, Denver, Museum of Contemporary 
Art Denver (LEED), Nov so MN 
Utah, Salt Lake City, Picturing the West, Nov 24 
Washington 
Seattle, Japan Envisions the West, Nov 24 
Spokane, River of Memory, Nov 24 


Beaches, Coast 
Coastal escapes, 10 choices, Mar 38 
Coastal strolls, ten venues, Oct 34 
California 
Gaviota Coast, activities, Jul 22 
Laguna Beach, Nov 32 
Malibu, pocket beaches, Mar 39 
San Mateo County, beaches, lighthouse, 
Sep 46 NC 
Santa Cruz coastal preserves, Davenport 
Landing, Jan19 
Seal Beach, Jul 28 SC 
southern California, RV exploring, 
Jun 144i bonus 
Oregon, Depoe Bay, whale-watching, Mar 39 


Biking 

Bamboo bicycle, Apr 21 

Colorado 
Frisco, pedal to Breckenridge, Jul 39 MN 
Rampart Reservoir, May 46 MN 

New Mexico, San Ysidro, White Mesa Bike Trail, 
Oct 44 SW 


Boating, River Trips, Cruises 
California 
San Francisco, waterfront kayak, Oct 18 
Santa Cruz Island, kayak, Oct 18 
Hawaii, Oahu, Kailua Bay, kayak, Oct 18 
Nevada, Las Vegas area, kayak, 
Jan 1180 bonus 
Rafting trips, westwide, May 42 
Washington 
Seattle, Lake Union, kayak, Oct 18 
Skamokawa, Lower Columbia River, kayak, 
Oct 18 


British Columbia 
Long Beach, Pacific Rim National Park, 
Oct 34 
North Vancouver, attractions, Jun 42 NW 
North Vancouver Island, attractions, May 34 
Red Mountain, ski area, attractions, 
Feb 35 NW,SC,SW,MN 
Vancouver 
Gastown, Nov 24 
Grouse Mountain Ice Rink, Jan 20 
Kitsilano Beach Pool, Aug 19 
Playhouse Theatre Company, Nov 50 NW 
VanDusen Botanical Garden, tea, Apr 51 NW 
winter visit, attractions, Dec 72 
Whistler, winter visit with kids, Jan 36 
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California 
American River, rafting, wine tasting, May 45 
Anderson Valley, attractions, Oct 26 
Auburn, Ikedas, road stop, Feb 35 NC 
Bel-Air, attractions, Jun 42 SC 
_ Berkeley, Cesar Chavez Park and Berkeley 
Meadow, Mar 54 NC 
Burbank, Flowerwild, Feb 39 SC 
Calistoga, attractions, Feb 32 NC 
Cardiff-by-the-Sea, Nov 38 SC 
Carmel 
Carmel Mission gardens, Apr 149i bonus 
Mission Trail Nature Preserve, Dec 36 NC 
Carmel Valley, attractions, Apr 30 
Chico, bocce at Red Tavern, Sep 52 NC 
Clear Lake, wineries, attractions, 
May 48 NC; 56h SC 
Costa Mesa 
performing arts center, Oct 38 SC 
Segerstrom Concert Hall, Feb 16 
vintage car rental, Jun 63 SC 
|} Culver City, shopping, attractions, Feb 32 SC 
Daly City, Daiso Japan, paper goods, Aug 46 NC 
Dana Point, beach attractions, Sep 46 SC 
Death Valley, attractions, Nov 86 
Del Mar, beach and racetrack, Aug 40 SC 
Disneyland, Finding Nemo Submarine Voyage, 
Juli4 
Fresno, Christmas Tree Lane, Dec 38 
Gaviota Coast, Jul 22 
Gold River, Lake Natoma, water activities, 
Jul 38 NC 
Granite Bay, Quarry Ponds, shopping Sep 52 NC 
Guadalupe, Oso Flaco Lake, Mar 38 
Henry Coe State Park, Dowdy Ranch entrance, 
Sep 24 
| Idyllwild, arts, attractions, 
Jun 44 NC,SC; 56 SW,MN 
Inland Empire, saving oranges, Inland Orange 
Conservancy, Feb 92 
Joshua Tree National Park, visitor center, 
Jan 47 SC 
| Julian, pies and U-pick apples, Sep 52 SC 
Kings Canyon, attractions, hikes, Jun 30 
Klamath River, rafting, yoga, May 44 
La Canada Flintridge, Descanso Gardens, tea, 
: Sep 52 SC 
-La Jolla 
| Adelaide’s Florists & Decorators, Feb 39 SC 
We ° shopping, Toys Etc., Dec 36 SC 
Village Coastwalk, Oct 34 
Lafayette, attractions, Aug 40 NC 
_ Laguna Beach, weekend attractions, Nov 32 
Livermore, Cooleykatz Toys, Dec 36 NC 
Lompoc, La Purisima Mission State Historic 
Park, gardens, Apr 1490 bonus 
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Los Angeles 
Cisco Home showroom, earth friendly 
accessories, Mar 54 SC 
MOCA, gift shop, Dec 16 
Pacific Palisades, attractions, 
May 48 SC,SW; 53 MN; 56h NC 
vintage car rental, Jun 63 SC 
Malibu 
pocket beaches, Mar 39 
Zuma County Beach, Oct 34 
Mammoth Lakes, Top of the Sierra Interpretive 
Center, Mar 54 SC 
Monterey, Cannery Row wine tasting, Mar 39 
Moss Landing, attractions, Dec 32 NC 
Mt. Hamilton, spring drive, attractions, 
Mar 46 NC 
Napa Valley, wineries, attractions, Jun 48 
Newport Beach 
Newport Harbor Nautical Museum, 
Aprs51SC 
vintage car rental, Jun 63 SC 
Novato, farmers’ market, pizza, Oct 44 NC 
Oakland, Lake Merritt neighborhood, 
Mar 50 NC 
Ojai, food, farmers’ market, Apr 118 
Olympic Valley, Olympic Ice Pavilion, Jan 20 
Orange, Frogs Breath Cheese Store, tastings, 
Mar 54 SC 
Pacific Grove, Asilomar State Beach, Oct 34 
Palm Springs, attractions, shopping, Feb 24 
Pasadena, Green Street attractions, Jan 44 SC 
Paso Robles, wine tour and tasting, Mar 14 
Pescadero, attractions, Sep 46 NC 
Prairie Creek Redwoods State Park, Gold Bluffs 
Beach, Oct 34 
Ramona, attractions, Mar so SC 
Rancho Palos Verdes, seaside greenbelt, 
Apr 51SC 
Redding, Whiskeytown Falls, Apr 40 
Redlands, attractions, Apr 42 SC 
Sacramento 
Hina’s Tea, Sep 52 NC 
Real Pie Company, Jul 39 NC 
Revolution Wines, Nov so NC 
rose gardens in bloom, Apr so NC 
San Diego 
canyons, Apr 58 
Little Italy attractions, Oct 4o NC,SC 
Mission San Diego de Alcala, gardens, 
Apr 1490 bonus 
San Diego County, north agricultural area, 
May 56b NC,SC 
San Francisco 
16th Avenue tiled steps, Jan 47 NC 
Alcatraz and Angel Island ferries, 
Aug 47 NC 


Alcatraz garden renovation, Sep 54 
Asian Art Museum, gift shop, Dec 16 
Conservatory of Music shows, Mars54 NC 
Fairmont Hotel, Heritage Hall, Apr so NC 
Glen Park neighborhood, attractions, 
Jun 42NC 
holiday visit, Dec 77 
Mission Pie, sustainable agriculture, 
Sep 52 NC 
Presidio, attractions, Nov 48f NC,SC 
Zoo, grizzly bear sisters, Aug 46 NC 
San Gabriel, Mission San Gabriel Arcangel, 
gardens, Apr 149p bonus 
San Gregorio, San Gregorio Store, Jul 39 NC; 
Sep 46 NC 
San Jose 
Almaden Tower, semaphore, Feb 39 NC 
bowling, May 61 NC 
Mt. Hamilton, spring drive, attractions, 
Mar 46 NC 
San Juan Capistrano, Mission San Juan 
Capistrano gardens, Apr 149L bonus 
San Mateo, Bay Meadows Racecourse, 
Sep 52 NC 
Santa Barbara 
Botanic Garden walk, May 61 SC 
Douglas Family Preserve coastal bluffs, 
Jun 63SC 
El Capitan Canyon, camping, May 61 SC 
Old Mission, gardens, 
Apr 149n bonus 
Orchid Estate, Apr 51SC 
Santa Cruz 
beach boardwalk, Giant Dipper, Jun 21 
Mountains, wineries, attractions, Aug 28 
Sky View Drive-In, Jun 63 NC 
Twin Lakes State Beach, roast 
marshmallows, May 61 NC 
Santa Monica 
Ocean Avenue, attractions, Aug 42 NC,SC 
Vic, jazz club, Mar 24 
Santa Ynez, Santa Maria style tri-tip, wine, 
Aug 47 SC 
Saratoga, Hakone Gardens, tea, Apr 51 NC 
Sausalito 
Be Sweet, yarn and accessories, Jan 24 
winter visit, Jan 36 
Seal Beach, attractions, Jul 28 SC 
Sebastopol, Beekind, bee products, Aug 47 NC 
Soledad 
gardens, Apr 149p bonus 
mission in spring, Mar 54 NC 
Sonoma, Wine Country Chocolates, Feb 39 NC 
Soquel, wineries, attractions, Jan 44 NC 
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South Lake Tahoe, Picchetti tasting room, 
Dec 36 NC 
South Yuba River, swimming, Jul 34 NC,SC 
Southern California coast, RV exploring, 
attractions, Jun 144i bonus 
Stockton, minor league baseball, Apr 51 NC 
Sunnyvale, Indian goods, Dec 36 NC 
Sunol, hiking, railroad, attractions, May 46 NC 
Thermal, Oasis Date Gardens, Oct 44 SC 
Tomales Bay 
attractions, Sep n6 
State Park, Oct 34 
Vacaville, Nut Tree Family Park, Feb 35 NC 
Vallejo, Six Flags, butterflies, Oct 44 NC 
Venice, FloralArt, Feb 39 SC 
Ventura, attractions, May 46 SC 
Walnut Creek, shopping, Nov 38 NC 
West Los Angeles, Little Osaka, attractions, 
Dec 32 SC 
West Sacramento, Wag, hotels for pets, 
Feb 35 NC 
Winters, attractions, Apr 42 NC 
Woodside, attractions, Jul 28 NC 
Yosemite 
Bridalveil, Vernal and Nevada Falls, Apr 38 
Curry Village Ice Rink, Jan 20 
WildLink, trips for young people, Julio4 


Camping 
California 
Gaviota Coast, Jul 22 
Kings Canyon, Jun 30 
Santa Barbara, El Capitan Canyon, 
May 61SC 
Southern California, RV exploring, 
Jun 144i bonus 
Washington 
Fort Flagler, Hospital Steward’s House, 
Aprsi1 NW 
Grayland Beach, yurt camping, Apr s1 NW 
Mt. Spokane, Quartz Mountain Fire 
Lookout, Apr 51 NW 


Classes 

Art discussion, Hammer Museum, Calif., 
Nov 50 SC 

Cheese School of San Francisco, Jan 47 NC 

Dog Chefs of America, Ariz., Nov so SW 

Hang gliders, Calif., Mar 39 

Kayaking with sharks, Calif., Jul 39 SC 

Peapod Fabrics sewing classes, Calif., 
Nov 50 NC 

Plein Air Painting, New Mex., May 23 

Sailing school, Ore., Jul 38 NW 

Snowshoeing, Colo., Nov 50 MN 

Sushi Academy, Calif. May 60 SC 
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Colorado 
Arkansas River, rafting, inn to inn, May 44 
Aurora, Rancho Liborio, tamales, Dec 36 MN 
Avon, skating Nottingham lake, Feb 38 MN 
Boulder, attractions, sports, Sep 34 
Canon City, Dec 32 MN 
Colorado River, rafting, after-dark float, May 42 
Colorado Springs 
Cheyenne Mountain State Park, Apr so MN 
Fine Arts Center, Aug 47 MN 
Seven Falls, Apr 40 
Denver 
Cook’s Fresh Market, May 61 MN 
holiday visit, Dec 77 
Museum of Nature and Science, gift shop, 
Dec 16 
St. Kilian’s Cheese Shop, Oct 44 MN 
Twist & Shout, independent record store, 
Jan 46 MN 
Durango, galleries, festival, Aug 47 MN 
Echo Lake, snowshoeing, trails, Jan 44 MN 
Fort Collins, attractions, Nov 38 MN 
Georgetown, attractions, Feb 32 MN 
Golden, attractions, shopping, Jul 28 MN 
Grand Mesa, West Bench Trail, foliage, 
Oct 44 MN 
Great Sand Dunes National Park and Preserve, 
Oct 40 SW,MN 
Lafayette, bistro and nightlife, Nissi’s, 
Mar 54 MN 
Loveland, attractions, Apr42 MN 
Lyons, attractions, Jun 42 MN 
Manitou Springs, water fountains, Sep 52 MN 
Pagosa Springs, attractions, 
Aug 42 SW,MN; 44f NC 
Pueblo, attractions, Sep 46 MN 
Rampart Reservoir, hiking and biking, 
May 46 MN 
Rifle, Rifle Falls State Park, Apr 40 
Snowmass Village, campfire entertainment, 
Mar 54 MN 


Events 
Arizona 
Elgin, grapes and wine, Aug 46 SW 
Jerome, Art Walks, Dec 36 SW 
Lake Havasu City, Winterblast, Feb 38 SW 
Scottsdale 
Celebrity, Apr 51 SW 
Jell-O molded city, Jan 47 SW 
Sierra Vista, migrating birds, May 61 SW 
Superior, Boyce Thompson Arboretum, 
Nov so SW 
Tucson 
Fiesta de los Vaqueros Rodeo, 
Feb 38 SW 


Gem, Fossil and Mineral Show, 
Feb 38 SW 
Willcox, U-pick produce, Jul 39 SW 
California 
Camino, High Sierra Iris and Wedding 
Gardens, May 60 NC 
Carlsbad, Flower Fields, Apr 50 SC 
Carmel Valley, daffodils, Billy “The Bulb 
Baron”, Jan 46 NC 
Carpinteria, watch polo free, Aug 46 SC 
Catalina, Hoedown, May 60 SC 
Central Valley, bullfights, May 60 NC 
Chico, Snow Goose Festival, Jan 46 NC 
Coronado, ice skating, Dec 36 SC 
Dana Point, Tall Ships Festival, Sep 46 SC 
Huntington Beach, surfing contest, 
Jul 38 SC 
La Honda, gather chestnuts, Nov 50 NC 
La Jolla, food and art festival, Sep 52 SC 
Laguna Beach, Artistry of Wine, May 61SC 
Lake Forest, Modjeska home tour, 
Apr so SC 
Lake Tahoe, fireworks displays, Jul 13 
Long Beach, Tour of California race, 
Feb 39 SC 
Los Angeles 
Art Show, Jan 38 
classic movies in classic theaters, 
Jun 63 SC 
last minute tickets, Jan 46 SC 
salsa bands, Jul 39 SC 
tamale festival, Nov so SC 
The Modern West, American 
Landscapes, Mar 24 
Los Gatos, Fantasy of Lights, Dec 36 NC 
Mill Valley, film festival, Oct 38 NC 
Newport Beach, sandcastle contest, 
Oct 44 SC 
Occidental, farmers’ market, Jul 39 NC 
Palm Springs, Starfair, classic movies, 
Dec 37 SC 
Pasadena, Maynard Dixon exhibit, Jun 22 
Point Sur, ghost tours, Oct 44 NC 
Pomona 
ceramics exhibit, Aprs1 SC 
customized cars, Novso SC 
Sacramento 
Ansel Adams exhibit, Feb 38 NC 
rose society show, Apr so NC 
San Diego 
Annie Liebovitz, Feb 39 SC 
kite festival, Mar 54 SC 
Summer Pops Series, Aug 47 SC 
San Francisco 
Barleywine Festival, Feb 39 NC 
Fiesta on the Hill, Oct 44 NC 
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Friday Midnight Rollers, May 61 NC 
San Jose, San Jose Grand Prix, Jul 38 NC 
San Luis Obispo County, Open Studios Art 
Tour, Oct 44 SC 
San Marino, Huntington Botanical 
Gardens, camellias, Jan 47 SC 
Santa Cruz Mountains, winery passport 
days, Jan 44 NC 
Santa Rosa, Among the Eucalypts, 
Jul 40 NW,SW,MN; 40d NC; goh SC 
Sonoma 
olive crush, Nov so NC 
Plein Air art, Sep 52 NC 
Suisun City, railway to pumpkin patch, 
| Oct 44 NC 
| Venice, Garden & Home Tour, May 61SC 
i West Hills, Orcutt Ranch Horticultural 
i? Center, Jul 38 SC 
) West Hollywood, prefab design, Mar 54 SC 
: Woodside, junior rodeo, Jul 28 NC 
Yosemite, Chefs’ Holidays, Jan 36 
| Canada, Vancouver, Totems to Turquoise, 
i Feb 38 NW 
| Colorado 
Boulder, Great Rubber Duck Race, 
i May 60 MN 
i Breckenridge, Snow Sculpture 
i Championships, Jan 46 MN 
| __ Denver, Parade of Ponds, Aug 46 MN 
¢ Durango, Durango Wine Experience, 
‘ May 61 MN 
7 Evergreen, lake ice skating, Dec 36 MN 
; Fort Collins, holiday events, Nov 38 MN 
| ~—- Golden 
Buffalo Bill Days, Jul28 MN 
| Rocky Mountain Pinball Showdown, 
; Apr so MN 
Meeker, sheepdog trials, Sep 52 MN 
Mesa Verde National Park, Indian Arts and 
| Culture Festival, May 61 MN 
Niwot, concert series, Jul 39 MN 
Pueblo, Chile & Frijoles Festival, Sep 46 MN 
Redstone, sled dog sprints, Jan 46 MN 
Tabernash 
full moon ski or skate, Dec 37 MN 
skijoring with your dog, Feb 38 MN 
Idaho, Boise, Foothills Learning Center, nature 
classes, Sep 52 NW 
Montana, Essex, Snow Rodeo, Mar 54 MN 
| Nevada 
Las Vegas, Platinum Hotel, 
free movies, Sep 52 SC 
New Year’s Eve, Jan 46 SW 
New Mexico 5 
Galisteo, artist studio tours, Oct 44 SW 
Glorieta, Gallery ZIPP art show, May 61 SW 








i 
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Santa Fe 
Harry’s Roadhouse for St.Patrick’s Day 
meal, Mar 54 SW 
International Folk Arts Market, Jul 14 
Peace Tea Ceremony, Aug 47 SW 
Sixth International Biennial art 
exhibit, Jan 47 SW 
Oregon 
Enola Hills Winery brunch, Aug 47 NW 
Eugene, truffle festival, Jan 46 NW 
Lincoln City, kite flying indoors, Mar 54 NW 
Portland 
home tour, modern architecture, 
Apr 26 
rose festivals and shows, Jun 
Utah 
Moab, unicycling festival, Mar 54 MN 
Park City 
music festival, Sep 52 MN 
Sundance Film Festival, 
Jan 41 NC,SC,SW,MN 
Salt Lake City 
book festival, Oct 44 MN 
concerts, Dec 37 MN 
Plan-B Theater Company, May 61 MN 
tea tastings, Feb 38 MN 


Washington 
Bainbridge Island, mochi-tsuki festival, 
Jan 4. NW 
Mt. Vernon, daffodil viewing, Mar 54 NW 
Seattle 


daffodil viewing, Mar 54 NW 

dance festival, Mar 124d Seattle 

Dog-O-Ween, Oct 44 NW 

film festival, May 144f Seattle 

poetry celebrations, Apr 51 NW 

Tilth, tomato tasting, Sep 124L Seattle 

Young Shakespeare Workshop, 

Jul 38 NW 
Wenatchee, apple blossom festival, 
Apr si NW 
Yakima, arboretum luminarias, Dec 36 NW 
Wyoming, Yellowstone, ‘cycle only’ 9 days, 

Apr 51 MN 


Green Living 

Bamboo bicycle, Apr 21 
Environmental Awards, Mar Web 
Green car rentals, Feb 16 

Roofs, sod, Mar 121 


Hawaii 
Big Island 
‘Akaka Falls, Apr 38 
Captain Cook, Amy B.H. Greenwell 
Ethnobotanical Garden, Apr 54 


Hilo 
Hawaii Tropical Botanical Garden, 
Apr s4 
planetarium, Apr 21 
Kaual 
Limauli Garden, Apr 54 
Poipu, Allerton Garden, Apr 54 
Lanai, Lanai City, Shipwreck Beach, Oct 34 
Maui 
Hana highway, attactions, Feb 70 
Kahanu Garden, Apr 54 
upcountry, food and restaurants, 
Oct 124p bonus 
Northwestern Hawaiian Islands Marine 
National Monument, environmental 
award, Mar Web 
Oahu 
Hawaii Superferry to Maui or Kauai, Sep 24 
Pearl City, Urban Garden Center, Apr 54 
Waimea Valley, environmental award, 
Mar Web 


Hiking, Trails 
Arizona 
Chiricahua National Monument, Heart of 
Rocks hike, May 61 SW 
Grand Canyon, north rim choices, May n2 
Saguaro National Park, Apr 46 SC,SW,MN; 
52 NW,NC 
California 
Auburn, trail to Clarks Hole, Jul14 
Carmel, Mission Trail Nature Preserve, 
Dec 36 NC 
Idyllwild, Jun 44 NC,SC; 56 SW,MN 
Kings Canyon, Jun 30 
Mojave National Reserve, Banshee Canyon, 
Apr 21 
Ramona, Mt. Woodson, Mar 50 SC 
San Bruno Mountain State and County 
Park, butterfly walk, Apr so NC 
San Diego County, Iron Mountain, 
Nov 50 SC 
Santa Barbara, Red Rock Trail, Jul 14 
Santa Cruz Mountains, Aug 28 
Woodside, Huddart Park, Jul 28 NC 
Colorado 
Grand Junction, West Bench Trail, 
Oct 44 MN 
Rampart Reservoir, May 46 MN 
Steamboat Springs, Yampa River Core Trail, 
Jul14 
Idaho, Priest Lake, Trail 48, Jul 14 
Mountain retreats, 10 venues and hikes, Sep go 
Nevada 
Las Vegas area, Jan 18m bonus 
Mt. Charleston, Jul 28 SW 
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New Mexico, Bandelier National Monument, 
Jul 34 SW; 40 SC,NC 


Trails with swimming spots, five venues, Jul 14 


Utah 
Bryce Canyon, Dec 24 
Escalante, trail to Lower Calf Creek Falls, 
Jul14 
Logan area, Oct 38 MN 
Salt Lake City, Lamb’s Canyon Trail, 
Sep 52 MN 
Sundance, Stewart Falls Trail, Oct 44 MN 
Washington, three hikes, Jul 38 NW 
Wyoming, Grand Tetons attractions, Aug 82 


Idaho 

Bruneau Dunes State Park, attractions, 
May 48 NW,MN 

Coeur d’Alene, Hudson’s Hamburgers, 
Nov 48 

Hailey, Company of Fools, Nov so NW 

McCall, ice rink, Jan 20 

Salmon River, rafting, natural and human 
history, May 45 

Snake River, rafting, photography workshops, 
May 42 


Lodging 
Alberta, Waterton Lakes National Park, Prince 
of Whales Hotel, Aug 38 
Alaska 
Haines, Jun 126 
Juneau, Jun 126 
Arizona 
Carefree, Boulders Resort, organic garden 
tour, Oct 44 SW 
Flagstaff, Sep 48 SW,MN; s2b NC,SC 
Grand Canyon, North Rim, May 112 
Greer, Hidden Meadow Ranch, Feb 28 
North Scottsdale, May 46 SW 
Phoenix, Royal Palms Resort and Spa, 
Sep 52 SW 
Scottsdale 
downtown, Mar 36 
Mondrian Scottsdale, Jul 38 SW 
Tucson, Loews Ventana Canyon Resort, 
Santa Catalina Mountains, Sep 40 
Winslow, La Posada Hotel, May 63 
British Columbia 
North Vancouver Island, May 34 
Purcell Mountains, Bugaboo Lodge, 
heli-hiking, Sep 40 
Sidney, Sidney Pier Hotel and Spa, Oct 18 
Vancouver, Dec 72 
Victoria, Fairholme Manor Bed and 
Breakfast Inn, Nov 48b NC,SC 
Whistler, Adara Hotel, Feb 16 
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Yoho National Park 
Emerald Lake Lodge, Aug 36 
Cathedral Mountain Lodge, Jul14 
California 
Anderson Valley, Oct 26 
Avila Beach, Avila La Fonda Hotel, 
Jun62SC 
Big Sur, Ventana Inn & Spa, hiking 
wilderness, Sep 40 
Cambria, Cambria Pines Lodge, Jun 22 
Carmel Valley, Apr 30 
Catalina Island, Aurora Hotel, Dec 36 SC 
Death Valley, Nov 86 
Elk, Griffin House Inn, Feb 29 
Gaviota Coast, Jul 22 
Kings Canyon, Jun 30 
Laguna Beach, Nov 32 
Lake Tahoe, Spooner Lake Wilderness 
Cabins, Feb 29 
Mammoth Lakes, Tamarack Lodge & 
Resort, Aug 36 
Mendocino, Lighthouse Inn, May 24 
Mill Valley, West Point Inn, Mt. Tamalpais 
trails, Sep 40 
Napa Valley, Jun 48 
Palm Springs, Feb 27 
Paso Robles, Mar 118 
Playa del Rey, Inn at Playa del Rey, 
Nov 48b NC,SC 
San Diego 
Crystal Pier Hotel, Feb 28 
Four Seasons Resort Aviara, 
surf concierge, Aug 20 
U.S. Grant, Jun 63 SC 
San Francisco 
Hotel Drisco, Nov 48b NC,SC 
Imperial Spa, Nov 50 NC 
Santa Monica, Jan 38; Aug 42 NC,SC 
Solvang, Alisal Guest Ranch, winter visit, 
Jan 36 
Tomales Bay, Sep 116 
Truckee, Salmon Lake Lodge, Aug 36 
Upper Lake, Tallman Hotel, Apr 21 
Colorado 
Avon, Ritz-Carlton, Bachelor Gulch, Village- 
to-Village trail, Sep 4o 
Boulder, Sep 34 
Denver 
Curtis Hotel, Sep 52 MN 
Hotel Teatro, Nov 48b NC,SC 
Ritz-Carlton, Dec 36 MN 
Evergreen, Highland Haven Creekside Inn, 
Feb 29 
Never Summer Nordic backcountry yurts, 
Jan 38 
Pagosa Springs, Aug 42 SW,MN; 44f NC 


Ward, Gold Lake Mountain Resort & Spa, 
Aug 38 
Hawaii 
Big Island, Ka’awa Loa Plantation Guest 
House, Dec 16 
Kauai, Waimea, Waimea Plantation 
Cottages, Feb 28 
Maui 
Grand Wailea Resort Hotel & Spa, pool 
and waterslide, Oct 46 
Hana, Feb 74 
Makawao, Olinda country Cottages, 
forest reserves, Sep 40 
Oahu 
Honolulu, New Otani Kaimana Beach 
Hotel, Nov 48b NC,SC 
Ke Iki Beach Bungalows, Jan 20 
Idaho 
Boise, Hotel 43, Nov 48b NC,SC 
Priest Lake, Elkins Resort, Aug 38 
Montana 
Browning, Jul 34 NW,MN; 40d SC 
Glacier National Park, Granite Park Chalet, 
four trails, Sep 40 
Nevada 
Boulder City, Hacienda Hotel & Casino, 








trails to Lake Mead, Sep 4o 
Henderson, The Ritz-Carlton, Lake Las 
Vegas, Aug 38 
Las Vegas 
choices, Jan 18p bonus 
Renaissance Las Vegas Hotel, 
Nov 48b NC,SC 
New Mexico 
Bernalillo, Apr 42 SW 
Jemez Springs, Aug 40 SW 
Santa Fe 
Hacienda Dona Andrea de Santa Fe, 
Nov 24 
The Inn of the Five Graces, 
Nov 48b NC,SC 
Silver City, Casitas de Gila, Feb 28 
Oregon 
Applegate Valley, Apr 46 NW,NC 
Ashland, Mt. Ashland Inn, Pacific Crest 


Trail, Sep 40 
Gleneden, Salishan Lodge, winter visit, 
Jan 37 
Newport, Sylvia Beach Hoel, Mar 52 
Portland 


Ace Hotel, Sep 24 
Portland’s White House, 
Nov 48b NC,SC 
Sisters, Sep 48 NW; s2f NC 
Wallowa Lake, Wallowa Lake Lodge, Aug 38 
Willamette Valley, Jul100 
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Yachats, Shamrock Lodgettes, Feb 29 

Yamhill County, Abbey Road Farm, Mar 24 

Romantic cottages, 10 venues, Feb 28 

Spas 

Absolute Nirvana, New Mex., Mar 54 SW 

Avania, Ariz., Mar 54 SW 

Green Valley Ranch, Nev., Mar 54 SW 

Kura Door, Utah, Feb 38 MN; Nov so MN 

five bargain venues, Sep 24 

Utah 

Bryce Canyon, Dec 24 

Snowbird, Snowbird Ski & Summer Resort, 
tram and trails, Sep 40 

Washington 

Colville, Aug 42 NW; 44b NC 

Leavenworth, winter visit, Jan 37 

Long Beach Peninsula, Apr 102 

Mt. Baker, Mar 42 

North Cascades, Ross Lake Resort, Aug 36 

Olympic National Park, Lochaerie Resort, 
Aug 36 

Orcas Island, Spring Bay Inn, kayak tours, 

| Aug 20 

Port Townsend, Chevy Chase Beach Cabins, 

| Feb 29 

| Seattle, Pensione Nichols, Nov 48b NC,SC 

| Wyoming, Grand Tetons, Aug 82 


| Mexico 
Sea of Cortez, nature excursions, Jan 76 
Whale watching, Baja, Jan 81 


| Montana 
Browning, Blackfeet Indian Reservation, 
culture, Jul 34 NW,MN; 40d SC 
| Flathead River, rafting and horseback ride, 
| May 44 

¢ | Madison River, environmental award, 

: Mar Web 


Nevada 
Lake Las Vegas Resort, floating ice rink, Jan 20 
| Las Vegas 
Drive-in movies, Aug 47 SW 
hotel pools, Sep 52 SW 
/ _—s nearby desert attraction, Jan n8i bonus 
Springs Preserve, Oct 18 
Mt. Charleston, attractions, Jul 28 SW 


New Mexico 
| Acoma Pueblo, visit, purchase pottery, 
Sep 52 SW 
Albuquerque 
Rio Grande Valley State Park, attractions, 
Jun 44 SW,MN; 56 NW,NC,SC 


ug38 
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Walker ‘s Popcorn Company and Guild 
Cinema, Mar 54 SW 
Angel Fire, attractions, Jan 44 SW 
Bandelier National Monument, 
Jul 34 SW; 40 SC,NC 
Bernalillo, attractions, Apr 42 SW 
City of Rocks State Park, observatory, 
Apr so SW 
Jemez Springs, attractions, Aug 40 SW 
Ojito Wilderness, environmental award, 
Mar Web 
Santa Fe 
holiday visit, Dec 77 
Kakawa Chocolate House, Feb 38 SW 
Mi Corazon Chocolat, Nov 50 SW 
Museum of International Folk Art, 
gift shop, Dec 16 
Tropic of Capricorn nursery, Sep 52 SW 
Taos, art, attractions, Oct 96 
Truth or Consequences, Buffalo Bill’s Exotic 
Cactus Ranch, May 60 SW 


Next Frontier 

Abalone comeback, Apr 127 

Downtown, urban living, Oct 120 

Mango growers, Aug 104 

Maya Lin, Confluence Project, May 138 

National Park visitation, Jul 104 

Riesling, Jun 138 

Saving oranges, Inland Orange Conservancy, 
Feb 92 

Sod roofs, Mar 121 

Wildfires, global warming, Sep 120 


Oregon 
Applegate Valley, wineries, Apr 46 NW,NC 
Ashland, Dagoba Organic Chocolate, 
Dec 36 NW 
Aufderheide Memorial Drive, maples, 
Oct 44 NW 
Central Point, Lillie Belle Farms, chocolate, 
Dec 36 NW 
Depoe Bay, whale watching, Mar 39 
Eugene 
arboretum walk, Feb 38 NW 
RiverPlay Discovery Village, Jun 63 NW 
Grants Pass, Cary’s of Oregon, candy, 
Dec 36 NW 
Hillsboro 
Jackson Bottom Wetlands Education 
Center, Sep 52 NW 
Xtreme Bowling, Jan 47 NW 
Hood River Valley, produce, restaurants, 
Oct 124p bonus 
Hubbard, Mitsch Daffodils, Apr so NW 
McMinnville, area attractions, Mar so NW 


Mt. Hood, ski resorts, Jan 30 
Multnomah Falls, Apr 40 
Newport, Nye Beach, Oct 34 
North Bend, North Spit, Oct 34 
Portland 
Aerial Tram, Mar 24 
Center Stage, Nov so NW 
Clinton Street, attractions, May 46 NW 
cocoa shops, Feb 38 NW 
Fiber Arts District, Dec 32 NW 
Fubonn Shopping Center, Feb 38 NW 
Hoyt Arboretum, spring bloom trails, 

May 60 NW 
Museum of Contemporary Crafts, 

Nov 50 NW 
Oregon Zoo, Jul 38 NW 
rose festivals, events, gardens, 

Jun 44 NW; 6of SC; 61 NC,SW,MN 
Springwater Corridor bike path, Apr so NW 
Tryon Creek State Park, art celebration, 

Mar 55 NW 
Tualatin Community Park, Jun 63 NW 
World Forestry Center Discovery Museum, 

Oct 44 NW 

Rogue River, rafting, gourmet meals, May 42 
Sandy 

dahlias for sale, Aug 46 NW 

Mountain Air Miniature Golf, Jun 63 NW 

Wildwood Recreation Area, May 61 NW 
Silverton, North Falls at Silver Falls State Park, 

Apr 40 
Sisters, attractions, Sep 48 NW; s2f NC 
Tualatin River National Wildlife Refuge, 

environmental award, Mar Web 
Willamette Valley, wine, produce, Jul 96 


Postcard 

Alcatraz gardens, Sep 54 

Christmas Tree Lane, Fresno, Calif. Dec 38 
Eucalyptus, Jul 40 NW,SW,MN; 4od NC; 4oh SC 
Hudson’s Hamburgers, Idaho, Nov 48 

La Posada Hotel, Ariz., May 63 

Lowell Observatory, Ariz. Feb 40 

Pike Place Market, Seattle, Jun 64 

San Diego canyons, Apr 58 

Sylvia Beach Hotel, Ore., Mar 52 

Wailea Canyon Activity Pool, Maui, Oct 46 


Products 

GPS for Grand Teton and Yellowstone, 
GaperGuide, Jun 22 

Trailer, Dutchman T@B trailer, Jun 22 
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Publications 
Books 


Bruce Aiken’s Grand Canyon: An Intimate 


Affair, Oct 18 
Flying Rubberneckers, May 24 
On Puget Sound, May 144a Seattle 
On the Road, Aug 20 
Oregon Coast Birding, Jun 62 NW 
Podcasts, Downtown LA Walks, Jul 39 SC 


Restaurants 
Alaska, Haines, Jun 126 
Arizona 
Flagstaff, Sep 48 SW,MN; 52b NC,SC 
Gilbert, Joe’s Farm Grill, Apr so SW 
North Scottsdale, May 46 SW 
Phoenix 
Bar Smith, Jul 37 
Different Pointe of View, Dec 34 
near Chase Field, Jun 42 SW 
The Vig, Aug 47 SW 
Scottsdale, choices, Mar 36 
Taneko Japanese Tavern, Mar 54 SW 
Tempe, The Tavern, Jul 39 SW 
Tucson, El Presidio, Dec 32 SW 
British Columbia 
Nelson, Fresh Tracks Cafe, Dec 34 
Vancouver 
Barb’s Place Fish & Chips, Jun 39 


Blue Water Cafe & Raw Bar, Mar 55 NW 


choices Dec 72 
Whistler, Crystal Hut, Dec 34 
California 
Altadena, Bulgarini Gelato, Aug 46 SC 
Bel-Air, Jun 42 SC 
Berkeley, Ici, Jun 62 NC 
Beverly Hills 


Bar Nineteeni2, cocktails, Aug 47 SC 


Doughnuts & Coffee, Mar 30 
Bodega Bay, seaside restaurants, Nov 40 
Cardiff, Nov 38 SC 
Carmel Highlands, Pacific’s Edge, Dec 34 
Carmel Valley, Apr 30 
Cayucos, Apr 127 
Colfax, Colfax Max, Feb 35 NC 
Costa Mesa, Oct 38 SC 
Culver City, Feb 32 SC 
Dana Point, Sep 46 SC 
Davis, Feb 35 NC 
Death Valley, Nov 86 
Del Mar, Aug 40 SC 
Fremont, Afghani nan, Jan 46 NC 
Half Moon Bay, seafood restaurants, 

Nov 40 
Hollywood, Yamashiro, Dec 34 
Idyllwild, Jun 44 NC,SC; 56 SW,MN 
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Inverness, Drakes Beach Cafe, Jun 39 
La Jolla, Snackropolis, Mar 38 
Lafayette, Aug 40 NC 
Laguna Beach, Nov 32 
Lake Tahoe, Heavenly Mountain Resort, 
mountaintop dining, Feb 16 
Los Angeles 
Angeli Caffe, Jul 39 SC 
Opus Restaurant, Apr so SC 
Pacific Palisades, May 48 SC,SW; 
53 MN; s6h NC 
Pizzeria Mozza, Jul 39 SC 
Red Pearl Kitchen, Feb 38 SC 
The Standard, Jul 31 
Lady Effie’s Tea Parlor, Jan 46 SC 
Mammoth Mountain, Parallax, Dec 34 
Mill Valley, Oct 38 NC 
Monterey Bay, seafood restaurants, Nov 40 
Monterey, East Village Coffee Lounge, 
Mar 54 NC 
Napa Valley, Jun 48 
Nevada City, Jul 34 NC,SC 
Newport Beach, Muldoon’s Dublin Pub & 
Celtic Bar, Mar 54 SC 
Oakland, Tumble & Tea Cafe, Jun 63 NC 
Ojai, Apr 121 
Oxnard 
Kosher wine tasting and restaurant, 
Sep 52 SC 
progressive dining by water taxi, 
Nov so SC. 
Palm Springs 
choices, Feb 27 
sparkling wine flights, Jan 46 SC 
Palo Alto, Counter, Jul39 NC 
Pasadena 
Green Street, Jan 44 SC 
Scarlet Tea Room, May 61SC 
Paso Robles, Mar 118 
Pescadero, Sep 46 NC; Nov 40 
Pleasanton, Bombay Ice Cream, Jul 39 NC 
Princeton-by-the-Sea, Barbara’s Fishtrap, 
Jun 39 
Redlands, Apr 42 SC 
Sacramento 
Ettore’s Restaurant and European 
Bakery, Jun 63 NC 
Old Soul Co., Aug 47 NC 
sparklers, wine flights, Jan 46 NC 
San Diego 
Altitude Sky Bar and Garden Lounge, 
Jul 30 
Little Italy, Oct go NC,SC 
San Diego area, using locally grown food, 
May 56b NC,SC 


San Francisco 
Cajun Pacific, themed fixed-price 
dinners, Jun 63 NC 
Cav Wine Bar and Kitchen, Sep 56 
Glen Park neighborhood, Jun 42 NC 
Medjool, Jul 3) 
Presidio, Nov 48f NC,SC 
seaside restaurants, Nov 4o 
San Jose 
Counter, Jul 39 NC 
Mark’s Hot Dogs, Aug 47 NC 
San Mateo, Romolo’s Spumoni & Cannoli 
Factory, Apr si NC 
Santa Barbara 
El Cielo, Jul 30 
Endless Summer Bar-Cafe, Jun 39 
spiny lobster, Oct 44 SC 
Santa Cruz Mountains, Aug 32 
Santa Monica, Aug 42 NC,SC 
Sausalito, Fish, Jun 38 
Seal Beach, Jul 28 SC 
Solana Beach, Pizza Port, Jul 39 SC 
South Lake Tahoe, Blue Angel Cafe, 
Feb 39 NC 
Southern California 
beach towns, Jun 1440 bonus 
wine bar choices, Oct 44 SC 
Tomales Bay, Sep 116; Nov 40 
Truckee, Pianeta, Feb 36 NC 
Ventura, May 46 SC; Jun 39 
Walnut Creek, Nov 38 NC 
West Los Angeles, Dec 32 SC 
Winters, Apr 42 NC 
Woodside, Jul 28 NC 


Colorado 


Aspen, Cloud Nine Alpine Bistro, Dec 34 
Beaver Creek 
McCoy Park, mountaintop dining, 
Feb 16 
Zach’s Cabin, Dec 34 
Boulder 
Black Cat, martini, Oct 44 MN 
choices, Sep 34 
West End Tavern, Jul 30 
Canon City, Dec 32 MN 
Colorado Springs, Broadmoor, Feb 38 MN 
Denver 
Corridor 44, champagne bar, 
Jan 46 MN 
Higland’s Garden Cafe, Sep 52 MN 
Irish Snug, Irish coffee, Nov so MN 
Jack-n-Grill, Oct 44 MN 
Limon, Mar 54 MN 
The Tavern Downtown, Jul 3) 
Edwards, Larkburger, Novso MN 
Fort Collins, Nov 38 MN 
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Golden, Jul 28 MN 
Idaho Springs, Jan 44 MN 
Loveland, Apr 42 MN 
Lyons, Jun 42 MN 
Pagosa Springs, Aug 42 SW,MN; 44f NC 
Pueblo, Sep 46 MN 
Hawaii 
Maui 
Hana, Feb 74 
Pa’ia, Mama’s Fish House, 
Jun 38 
Mexico, Baja, Todos Santos, Posada La Poza, 
Jul 30 
Nevada 
Las Vegas 
choices, Jan 18p bonus 
Chinese New Year choices, Feb 38 SW 
icy desserts, Jul 38 SW 
Vintner Grill, Sep 52 SW 
| New Mexico 
Bernalillo, Apr 42 SW 
Santa Fe 
Bell Tower Bar, Jul 31 
Tree House Pastry Shop and Cafe, 
Jan 46 SW 
Taos, choices, Oct 96 
Tesuque Pueblo, Flea Fusion Cafe, 
Sep 52 SW 


‘ 





Oregon 
Applegate Valley, Apr 46 NW,NC 
Eugene, Marche Provisions, Nov so NW 
McMinnville, Mar so NW; Jul 30 
| Mt. Hood, Timberline Lodge, Dec 34 
) 


Newport, Quimby’s Restaurant, Jun 38 
Port Orford, Crazy Norwegian’s Fish and 
Chips, Jun 38 
Portland 
Clinton Street eateries, May 46 NW 
| Hawaiian hangouts, Mar 5s NW 
Rocket, Sep 52 NW 
Rice Hill, K-R Drive Inn, ice cream, 
Aug 47 NW 
Sisters, Sep 48 NW; s2f NC 
Willamette Valley, Jul 100 
| Throughout the West 
i ballpark eats, five venues, Apr 21 
| Mother’s Day brunch, five venues, May 24 
mountaintop, 10 venues, Dec 34 
rooftop bars, 10 venues, Jul 31 
* seafood restaurants, 10 venues, Jun 38 
| | Utah 
Bryce Canyon, Dec 24 
Deer Valley Resort, Sunset Cabin, 
mountaintop dining, Feb 16 
Logan, Oct 38 MN 
Park City, Squatters Roadside Grill, 
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Mar 54 MN 
Salt Lake City 
Rocky Mountain Grill, Jan 47 MN 
Spotted Dog, ice cream, Jul 39 MN 
Solitude, The Yurt at Solitude, Dec 34 
Washington 
Bainbridge Island, Madoka, Jun 62 NW 
Bingen, Sep 46 NW 
Colville, Lovitt Restaurant, Aug 42 NW; 
44b NC 
Langley, Nov 38 NW 
Long Beach Peninsula, Apr 102 
Seattle 
Columbia City, Oct 38 NW 
Cremant, Jan 46 NW 
Crush, Mar 124j Seattle 
Dante’s Inferno Dogs, Jul 39 NW 
Hawaiian hangouts, Mar 55 NW 
Hula Hula, tiki party, May 144h Seattle 
ice cream sandwiches, Jul 39 NW 
Local Vine, wine tasting, Nov so NW 
Purple cafe and Wine Bar, Sep 52 NW 
Steelhead Diner, May 61 NW; 
Sep 124n Seattle 
Sunfish, Jun 38 
Tom Douglas’s choices, 
Sep 1242 Seattle 
Zig Zag Cafe, Mar 124L Seattle 
Wyoming 
Grand Tetons, Aug 82 
Jackson Hole, Trio, Dec 36 MN 


Sports 
Airboarding, Ore., Jan 47 NW 
Ice skating, five venues, Jan 20 
Skateboard park, Santa Cruz, Calif., Aug 20 
Skiing 

Angel Fire, New Mex., Jan 44 SW 

expert tips, Colo., Jan 20 

Mineral Basin, Utah, Jan 47 MN 

Mt. Hood choices, Ore., Jan 30 

Red Mounain, B.C., Feb 35 NW,SC,SW,MN 
Snowshoeing 

Big Bear Discovery Center, Calif., Feb 38 SC 

Castle Peak, Calif., Feb 36 NC 

Colorado, Jan 44 MN 

Crest Trail, New. Mex., Feb 38 SW 

Lassen Volcanic National Park, Calif., 

Feb 38 NC 
Olympic National Park trails, Wash. 
Feb 38 NW 
Timp View Trail, Utah, Feb 38 MN 


Sunset View 
Danson, Ted Feb 132 
De Laurentis, Giada May 180 


Des Jardins, Traci Oct 156 
Houston, Pam Jul 142 
Keaton, Diane Jun 178 
King, Regina Dec 120 
Madison, Deborah Aug 136 
Malick, Wendie Sep 152 
Newman, Nell Mar 160 
Schroder, Ricky Nov 158 
Shriver, Maria Jan 132 
Smiley, Jane Apr 162 


Tours 
Botanical tours, Idaho Springs, Colo., Jul 39 MN 
Cactus blooms, Tovrea Castle, Ariz., Dec 36 SW 
Delta Seaplanes, Calif., May 61 NC 
Desert at night, Tucson, Ariz., Jul39 SW 
Elk feeding, North Powder, Ore., Dec 36 NW | 
Elkhorn Slough, wildlife, Calif., Dec 32 NC | |) 
Fish from a dory, Pacific City, Ore., Mar 38 
Graveyard walking tours, Santa Barbara, 
Oct 44 SC 11h 
Gray whales boat tour, San Diego, || 
Jan 47 SC wi 
Harley Farms Goat Dairy, Pescadero, Calif., 
Mar 54 NC 
Hot Springs Cove, Tofino, B.C., Mar 38 
Kitt Peak National Obervatory, Ariz., Mar 54 SW 
Lighthouses, Little River, Calif., Mar 38 
Maloof home, Rancho Cucamonga, Calif., 
Sep 52 SC 
Meadery, Sunnyvale, Calif., Oct 44 NC 
Mollie Kathleen Gold Mine, Cripple Creek, 
Colo., Jul 38 MN 
Pearl District walking tours, Portland, 
May 61 NW | | 
Petroglyphs, Valley of Fire State Park, Nev., 
Apr 51 SW 
Pontoon boat nature tour, Lake Cachuma, NN} 
Calif., Nov so SC HI 
River rafting, New Mex., Jul 39 SW 
Sambala Preserve, big cats, Calif., Dec 36 SC 
San Pablo Bay Islands by kayak, Calif. , 
Apr 51 NC 
Sleigh rides, Wash., Jan 47 NW 
Snowshoeing, Washington parks, Feb 38 NW 
Stargazing, Nature Conservancy, New Mex., 
Dec 36 SW 
Tram ride to horseback riding and wildflowers, 
Salt Lake City, Jul 38 MN 
Whale watching, Baja, Jan 8) 


Trains 
Santa Fe Southern Railway, Nov so SW 
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Utah 
Antelope Island State Park bike and birdwatch, 
May 60 MN 
Bryce Canyon National Park, winter visit, 
attractions, Dec 24 
Cedar Mountain Wilderness Area, 
environmental award, Mar Web 
Great Salt Lake Shorelands Preserve, Apr 51 MN 
Kanab, area attractions, 
Mar 46 
Logan, hikes, attractions, Oct 38 MN 
Park City, film festival, Jan 41 NC,SC,SW,MN 
Payson, Nebo Loop Scenic Byway, Aug 40 MN 
Provo, rafting, Aug 47 MN 
Salt Lake City 
gth and 9th, neighborhood attractions, 
Mar 50 MN 
Euro Treasures warehouse, Nov so MN 
Hatch Family Chocolates, Mar 54 MN 
Little Dell Reservoir, canoeing, May 61 MN 
Luna’s Italian Ice, Sep 52 MN 
Olympic Legacy Fountain, Aug 46 MN 
zoo and bike, Apr 51 MN 
Sundance, Stewart Falls Trail, Oct 44 MN 
West Jordan, Country Furniture & Gifts, 
Noy 50 MN 


Washington 
Anacortes, Padilla Bay, interpretive center, 

Aug 46 NW 
Anderson Island, attractions, Aug 40 NW 
Bainbridge Island 

Aquatic Center, May 60 NW 

Paul Below, September skies, 

Sep 124v Seattle 

Bingen, attractions, Sep 46 NW 
Columbia River, Confluence Project, Maya Lin, 

May 138 
Coalville, attractions, dining, Aug 42 NW; 44b NC 
Everett 

attractions, Jul 28 NW 

Spencer Island, hiking and birding, 

May 61 NW 

Friday Harbor, Apr 42 NW 
Guillemot Cove Nature Reserve, Sep 52 NW 
Kent, Indian confections, Nov so NW 
Langley, attractions, Nov 38 NW 
Leavenworth-Wenatchee-Chelan, pears and 

apples loop, Oct 40 NW 
Long Beach Peninsula, attractions, Apr 102 
Mt. Baker, hike and ski, Mar 42 
Olympic National Park 

beach boardwalk, Mar 39 

Ruby Beach, Oct 34 
Port Angeles, Art Park, Jun 63 NW 
Redmond, reflexology footpath, May 24 
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San Juan Islands, Friday Harbor attractions, 
Apr 42 NW 
Seattle 
Art Wolfe, nature photographer, 
May 144a Seattle 
Columbia City, attractions, Oct 38 NW 
Discovery Park, Flora & Fauna Books, 
Mar 124d Seattle 
flower arranging tips, Flora Tropica, 
Carolyn Berner, Mar 124n Seattle 
garden mentors, Sep 124b Seattle 
Garden Woodworks, screen doors, 
May 144p Seattle 
Gardening with Ciscoe, May 144s Seattle 
lofts, downtown, Oct 120 
Longfellow Creek Legacy Trail, spot 
salmon, Nov 50 NW 
Madison Valley, neighborhood shopping, 
Jan 44 NW 
Minoo Bakery, Persian pastries, Oct 44 NW 
neighborhood walks, vintage homes, 
Carolyn Swope, Mar 124f Seattle 
Olympic Sculpture Park, May 54 
One Earth One Design, Mar 124d Seattle 
outdoor furniture, Celeski, Sep 124f Seattle 
Pike Place Market, Jun 64 
reflexology footpath, May 24 
Remedy Teas, Mar 124d Seattle 
rose gardening, Pam Seaberg, 
May 144L Seattle 
Roy McMakin, furniture designer, sculpture, 
Sep 124r Seattle 
Sea-Tac Central Terminal, rocking chairs, 
Dec 16 
Shoofly Pie Company, Dec 36 NW 
Timothy Egan, author, Mar 124r Seattle 
Woodland Park Zoo, Zoomazium, 
Feb 38 NW 
Xtreme bowling, Jan 47 NW 
Skagit River, rafting, bald eagle viewing, May 42 
Snohomish, attractions, antiquing, Feb 32 NW 
Snoqualmie, Snoqualmie Falls, Apr 40 
Spokane, Riverfront Park, spring ducklings, 
Apr so NW 
Tacoma, Museum of Glass, gift shop, Dec 16 
Vashon Island, Firehouse Tileworks, mosaics, 
Clare Dohna, Mar 124a Seattle 
Walla Walla, Holiday Barrel Tasting Weekend, 
Dec 36 NW 
Wenatchee, Apple Capital Loop Trail, 
Apr s1 NW 
Yacolt, pumpkin patch and tea, Oct 44 NW 


Wildlife, Nature 
Astronomy, September skies, Sep 124v Seattle 
Birding 
Audubon bird count, Santa Barbara, 
Dec 37 SC 
blue heron courtship, Wash., Mar 55 NW 
Chilkat River, Alaska, Jun 126 
eagles, B.C., Jan 46 NW 
Great Salt lake Shorelands Preserve, 
Apr 51 MN 
San Francisco Bay Area, Nov so NC 
preserve, Goleta, Calif., Dec 37 SC 
Ramsey Canyon Preserve, Ariz., Apr 50 SW 
Mammals 
brown bear, Alaska, Jun 126 
Kroschel Films Wildlife Center, Alaska, 
Jun 126 
Marine mammals 
preserve, Carpinteria, Calif., Dec 37 SC 
Elkhorn slough, Calif., Dec 32 NC 
Swimming holes, South Yuba River, Calif., 
Jul 34 NC,SC 
Waterfalls, 10 venues, Apr 38 
Whale watching, Malibu, Calif., Feb 39 SC 
Wildflowers 
Ceanothus, Calif., Mar 23 
pasque flowers, Colo., Apr so MN 


Wineries, Wine Regions 
California 

Anderson Valley, Sep 26; Oct 26 

Clear Lake, May 48 NC; 56h SC 

Napa Valley, Jun 48; Sep 56 

Paso Robles, wine tour and taste, Mar 114 

Russian River, barrel tastings, Mar54 NC 

Santa Cruz Mountains, Aug 32 

Santa Rita Hills, Sep 48 NC,SC 

Soquel, Jan 44 NC 
Idaho, Snake River Valley, Sep 52 NW 
Oregon 

Applegate Valley, Apr 46 NW,NC 

Willamette Valley, Jul 100; Sep 56 
Riesling, western choices, Jun 138 
Washington 

Redmond, Betz Family Winery, winemaker 

of the year, Sep 56 

Yakima Valley tasting rooms, May 61 NW 

Wine awards, Sep 56 


Wyoming 
Grand Teton National Park, Rockefeller 
Preserve, Aug 82 
Yellowstone National Park, Upper and 
Lower Falls, Yellowstone River, Apr 38 
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| Annuals, Biennials 
le | Annuals, five with instant results, Jun 81 
| Calibrachoa, hybrids, Jun & 
Flowers, beginner’s garden, tips, Apr 72 
New Guinea Impatiens, hybrids, Jun 81 
Salvia splendens, Jun 8 
Sweet Pea, ‘April in Paris’, fragrant, Sep 26 
inspur (Diascia barberae), Jun 8) 
Zinnea elegans, Jun 8) 


Arrangements 

Conifer cuttings, decorate with greenery, 
Dec 66 

Cutting garden choices, Jun 67 NW,MN 
Holly berry stems, Dec 15 

Store-bought with garden blooms, combos, 
May 26 


Before & After 
Backyard, family friendly, Jun 72 
Courtyard 
add outdoor living areas, May 80 
i front yard 
| Eichler, Oct 56 
for view, Apr 66 
het ntrance, backyard retreat, Sep 70 
| Front yard remodel, Aug 60 NC 
| Garden remodel, compact rooms, Jan 56 
| Outdoor rooms, geometric patio, lush 
i landscape, Jul 53 
} Small space, yard, oasis, Craftsman facade, 
r Nov 58 
| Winter garden, spruce-ups, Dec 41 
4 ) 
¢ | Bulbs, Bulblike Plants 
! Calla, care, Jan 1180 bonus 
| Crocosmia (Zantedeschia), care, Jan 180 bonus 
Dahlias, care, Jan 118) bonus 
Gladiolus, care, Jan 18n bonus 
Hymenocallis, care, Jan 180 bonus 
| Liatris (L. spicata), care, Jan 180 bonus 
| Lilies, care, Jan 18L bonus 
) Naked Lady (Amanyllis belladonna), care, 
Jan 1180 bonus 
4 | Oriental lilies, hybrids, Mar 26 
Paperwhites, forcing, Nov 63 
Warm weather bulbs, choices, Jan 1181 bonus 





fi 
i) 
| 
\ 
| 


| 
Cactus, Succulents 
scheveria, pink, champion bloomer, Jun 24 
, ) Succulents, propagating, Nov 68 
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Container Gardening 

Fall choices, planting, care, plans, Oct 49 

Kale, ornamental, cool-season color, varieties, 
Nov 66 

Pots, lightweight choices, Jun 24 

Trailing plants, for sun and shade, Apr 14 

White-flowered plants, bluish foliage, Aug 54 


Crafts, Projects 

Fountain, recirculating, Jul 72 

Snowflake ornament, Douglas fir, Dec 70 
Wreath, foraged material, how to, Dec 44 


Design Contests, Awards 

Dream Garden Awards winners, Mar 94 
Grand prize, Mar 95 

Home gardener, tiny space, Sep 68 SC 
Makeover, Mar 100 

Outdoor living, Mar 96 

Regional style, Mar 98 

Small space, Mar 102; Jul 53 


Designers 
Alpine, retreat and spa, Barbara Simon 
Landscape Design, for Ruis, 
Oct 54 NW,MN 
Backyard 
family friendly, Dry Design, for Jerry and 
Lee, Jun 72 
retreat, Heidi Santschi Garden Design, 
for Troll, Sep 70 
Borders, rose and perennial, Jim Lord 
Landscape Services, for Loy, May 82 NC 
Compact garden rooms, Griffith and Cletta, 
for Rechtszaid and Qintana, Jan 56 
Courtyard 
front, Huettl-Thuilot Associates, for 
Schenker and Rebman, Apr 66 
outdoor living area, Design Workshop, 
May 80 
Curving walls, Design Collaborations, for 
Gilbert and Hill, Apr 78 SW 
Dining areas, Marmol Radziner, for Becket and 
Marmol, Mar 73 SC 
Eichler 
courtyard, for Granoski, Oct 56 
illusion of space, Greenmeadow Architects, 
for Adams, Feb so NC 
Entertaining, Dream Garden Awards, Huettl 
Thuilot Associates, for Ott, Mar 94 
Fall foliage 
autumn choices, Carlotta from Paradise, 
for Cohen and McCoy, Oct no SC,SW 
autumn landscape, Rosedale Gardens, for 
Yuhasz, Oct 10 NW,NC,MN 
Leuner Landscape Design, Nov 64 NW,MN 


Front yard 
Hidden Garden, for Hoff and Swezey, 
Apr 78 SC 
Jeffrey Gordon Smith Landscape 
Architecture, Juls54 SC 
Gravel path, Susan Calhoun, Plantswoman 
Design, Jun 84 
Hawaiian, Hawaiian Landscapes, for Boyer, 
Aug 90 
Mountain 
Architerra Design Group, Jul 86 
Regional Style, Dream Garden Awards, 
Verdone Landscape Architects, 
Mar 98 
Natives 
plants, permeable pavings, Stephanie 
Wilson Blanc, Oct 54 SC 
Ten Eyck Landscape Arcitects, for Simon 
and McCoy, Nov 53 SW 
Northwest, evergreen, Metropolitan Gardens, 
for Dlugosh and McKee, Feb so NW,MN 
Outdoor living 
dining areas 
Jeffery Gordon Smith Landscape 
Architecture, for Woll, 
Jun n8 
Paul Hendershot Design, 
for Hendershot, Jun 114 
Dream Garden Awards, Elysian 
Landscapes, Mar 96 
rooms 
Elysian landscapes, Jul 53 
Kd Architecture, Sep 68 NW, MN 
Cevan Forristt Design, for Clark, 
Aug 59 NC 
Eric Tenberg Landscape Design 
Service, for Etling, Apr 78 NC 
Patios 
Chirley Alexandra Watts, Jul 45 
Duffield Ratliff, Jul 45 
Feyerabend & Madden Landscape Design, 
for Simpson, Sep 68 NC 
Keeyla Meadows Gardens & Art, Jul 45 
Naturally Beautiful Gardens, Jul 45 
Van Wyck & Associates, for Montoya and 
Hinderaker, Mar 73 SW 
Vee Horticulture, Jul 45 
Pool area, Phillip S. Dube, PS Design, Jun 78 SC 
Raised bed 
potager, Hershberger Design, for 
Hershberger, May 75 
vegetable garden, New Directions in 
Landscape Architecture, for Parson, 
Nov 64 SW 
Rooftop garden, Robin Hanway, for Williams, 
Apr 78 NW,MN 
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Side yards, J. Buerk Landscape/Maintenance, 
for Miers, Mar 57 
Slope garden 
Bergez & Associates Landscape Design, 
Juls4 NC 
C &K Landscape, for Rosen, Nov 64 SC 
Small space 
Carlotta from Paradise, for Johnson and 
Rippel, Sep 68 SW 
coastal, Gardens by MaryAnn, Accent 
Gardens, Oct 54 NC 
Corrado Giovannoni, for Sokolow, 
Feb 50 SC 
Dream Garden Awards, Rob Steiner, 
Mar 102 
shared gardens, Plantswoman Design, for 
Gidari and Chichester, Mar 73 NW,MN 
Tomi Kobara Landscape Architect, Aug 51 
urban, Admiral Green Landscaping, Jun 82 
Windsmith Design, for Kean, Mar 73 NC 
yard makeover, Blooming Gardens, 
for Walker, Nov 58 
Southwest 
Jeffrey Van Marten Landscape architect, 
for Reed and Goldman, Oct 54 SW 
makeover, Dream Garden Awards, Carlotta 
from Paradise, Mar 100 
replace lawn, ALD Landscape Planning + 
Design, for Hayden, May 82 SC 
Ten Eyck Landscape Architects, for 
MacFarlane, Feb so SW 
view retained, Margaraet West Designs, 
Jan 54 SW 
Studio garden, Plantswoman Design, 
Jul 54 NW,MN 
Sun gardens, Lamontscapes, for Stromberg, 
Sep 110 
Sustainable 
green landscape, deep lot, Grace Phillips | 
Garden Design, for Phillips and Lloyd, 
May 67 
organic garden, DeSantis Landscapes, 
for former Pringle homestead, 
Nov 53 NW,MN 
Terrace 
Nicole Lopez Landscape Design, for 
Ocampo, Aug 59SC 
patios, Luciole Design, for Barkowsky, 
Nov 64 NC 
Water feature, Margaret West Design, Jul 54 SW 
Waterfalls, pondless 
McQuiggin’s Inc, for Upshaw and Preston, 
May 82 NW,MN 
Scenic Scapes, for Hayes, Aug 56 
Waterwise, Blooming Gardens, for Cole and 
Perez, Jan 54 NC,SC 
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Wildlife 

butterfly entrance, Santa Fe Permaculture, 
Aug 59 SW 

friendly, Steve Morgan Landscape 
Architecture Eco-Logical Design, 
Jun 78 NC,SW 

sanctuary, California’s Own Native 
Landscape Design, for Bochiechio, 
Nov 53 NC,SC 


Events 
California, Southern California, Open Days, 
May 84 SC 
New Mexico, Santa Fe, botanical garden tours, 
Jun 88 SW 
Oregon, 
Oregon City, open nurseries, May 84 NW 
Silverton, Lavender farm visits, May 132 
Willamette Valley Nurseries, Le Tour des 
Plants, Sep 74 NW 
Washington 
Seattle, Northwest Horticultual Society 
plant sale, Sep 74 NW 
Yakima Area Arboretum, plant sale, 
May 84 NW 


Fruits 
Melons, choices, care, May 78 


Garden Plans 

Borders, three choices, Feb 43 
Compact rooms, Jan 56 

Fall containers, Oct 49 

Herb garden, choices, tips, Mar 63 


Ground Covers 

Campanula ‘Get Mee’, May 26 

Dry and shade choices, May 84 MN 

Varieties, plant between pavers, Sep 63 

Wooly thyme, (Thymus pseudolanuginosus), 
flowerless, Jan 22 


Herbs 
Garden, six choices, Mar 63 
Parsley, planting, care, Oct 60 


House Plants 

Jade plant (Crassula argentea), Jan web 
Photos, Jan web 

Ponytail palm (Nolina recurvata), Jan web 
Root pruning, Sep 74 SC 

Rubber tree (Ficus Elastica), Jan web 

ZZ plant (Zamioculcas zamifolia), Jan web 


Landscaping 
Alpine, retreat, spa, Oct 54 NW,MN 
Backyard 
family friendly, pool removed, Jun 72 
retreat, Sep 70 
Border 
edibles with flowers, Feb 43 
formal with simple color scheme, 
Jun 78 NW,MN 
perennials, cool colors, Feb 43 
roses and perennials, May 82 NC 
tropicals with green foliage, Feb 43 
Compact, outdoor rooms, seating, firepit, 
Jan 56 
Courtyard, front yard, for view, Apr 66 
Dining areas 
beach style, Jun 118 
Tuscan look, Jun 14 
elevated, Mar 73 SC 
Dumping ground, reclaimed, Aug 59 NW,MN 
Eichler 
bold shapes, simple plantings, Feb so NC 
family garden, fenced front yard, Oct 56 
Entertaining, Dream Garden Awards, Mar 94 
Fall foliage 
color choices, plum and burgundy, 
Oct no 
low maintenance, Nov 64 NW,MN 
Front yard 
courtyard and patios, Aug 60 NC 
lighting and bold paint, Jul 54 SC 
terraced, stone walls, drifts, Apr 78 SC 
Gravel, paths and outdoor spaces, Jun 84 
Hawaiian, Aug 90 
Mountain 
outdoor living, raised beds and fruit trees, 
play area, Jul 86 
Regional Style, Dream Garden Awards, 
Mar 98 
Natives 
birds and wildlife, Nov 53 NC,SC 
permeable pavings, Oct 54 SC 
southwest, Nov 53 SW 
Northwest 
evergreen, shrubs and perennials in layers, 
Feb so NW,MN 
lawn, infinity-edged, Jan 54 NW,MN 
Outdoor living 
Dream Garden Awards, Mar 96 
unused courtyard, May 80 
Outdoor rooms 
flexible outdoor spaces, Aug 59 NC 
geometric patio, lush landscape, Jul 53 
seamless flow, Apr 78 NC 
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| Patios 
' circular, examples, how-to, Jul 45 
curving walls, vibrant color, Apr 78 SW 
for statuary, Sep 68 NC 
neighborly, replicate building materials, 
Mar 73 SW 
Pool area, plantings for bungalow, Jun 78 SC 
Raised beds, vegetable gardens, Nov 64 SW 
Rooftop garden, Apr 78 NW,MN 
Side yards, design tips, Mar 57 
Slope garden 
city terraced, Juls4 NC 
Mediterranean and native plants, 
Nov 64 SC 
Small space 
coastal, Oct 54 NC 
diagonal courtyard, Sep 68 SW 
Dream Garden Awards, Mar 102 
garden rooms and found objects, Aug 51 
haven, Sep 68 SC 
limited elements, Mar 73 NC 


| 
| 
| 
: 
: 


C shared garden for two families, 
Mar 73 NW,MN 
1 urban, Jun 82 


vibrant hues, compact plants, Feb 50 SC 
yard, low wall, Nov 58 
| Southwest 
| courtyard, colorful walls and gabions, 
| Feb so SW 
desert-style, succulents and gravel, 
: May 82 SC 
gazebo, southwest plants, May 82 SW 
| Makeover, Dream Garden Awards, Mar 100 
ramadas and courtyards, Oct 54 SW 
| views retained, Jan 54 SW 
waterwise, texture and bloom, 
| Jan 54 NC,SC 
wildlife, butterfly entrance, Aug 59 SW 
| Studio garden, transform corner, Jul 54 NW,MN 
| Sun gardens, grasses, low water, Sep no 
| Sustainable 
geen landscape, deep lot, May 67 
organic garden, Nov 53 NW,MN 

| Terraces 

hardscape and structural plants, Aug 59 SC 
| patios, backyard destinations, Nov 64 NC 
Waterfall, pondless, May 82 NW,MN 
Water feature, desert plants, retreat, Jul54 SW 
| Water-wise 
details, steps, plants, Jun 1441 bonus 
grasses, sun garden Sep no 
texture and bloom, Jan 54 NC,SC 
| Wildlife, friendly, Jun 78 NC,SW 
| Winter garden, spruce-ups, Dec 41 
Woodland, garden room, shade-loving plants, 
Sep 68 NW, MN 


| 
| 
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Lawns, Grasses 

Grasses 
meadow surrounds teahouse, Feb 82 
sun garden, low water Sep 110 

Lawn, infinity edge, Jans4 NW,MN 


Native Plants 

Poppies (Eschsholzia californica), new colors, 
Nov 26 

Southwest, choices, Nov 53 SW 

Sustainable, organic garden, Nov 53 NW,MN 

Wildlife, sanctuary, Nov 53 NC,SC 


Nurseries, Seed Sources 
Agaves, cold-hardy, Jun 88 SW 
Amaryllis, Nov 68 NC 
Asian vegetables, Aug 60 SC 
Basil, Jun 88 NC 
Beans, Italian bush, Mar 26 
Begonias, rex, May 70 
Bulbs 
choices, Aug 60 NW 
for Mediterranean climates, Jun 88 SC 
Campanula ‘Get Mee’, May 26 
Cauliflower, Jul 16 
Cilantro, Jun 88 NC 
Coneflowers, Jul so 
Corn 
choices, Jun 88 NC 
‘Honey Select’, Mar 26 
Dahlias, Jan 18j bonus; May 84 NC 
Eggplant, ‘Fairy Tale’, Mar 26 
Figs, May 84 SW 
Gladiolus, Jan 18n bonus 
Gourds, Jun 88 SW 
Ground covers, dry and shade, Stepables, 
May 84 MN 
Herbs, culinary, Mar 63 
Italian beans, May 84 NC 
Lilies, Jan n8L bonus 
Lime, ‘Kieffer’ Jun 24 
Melons, May 78 
Narcissus, Paperwhites, Nov 63 
Onions, sweet, Oct 20 
Oriental lily hybrids, Mar 26 
Paperwhites, Oct 62 NW 
Poppies (Eschsholzia californica), new colors, 
Nov 26 
Sweet pea, ‘April in Paris’, fragrant, Sep 26 
Sweet peppers, Feb 48 
Tomatoes 
‘Copia’, Mar 26 
‘San Marzano’, Feb 18 
Vegetables, southwest, May 84 SW 


Wildflowers 
Choices, Nov 68 NC 
southwest, Oct 62 SW 
summer, Jun 88 SW 

Winter squash, ‘Rumbo’, Mar 26 

Zinnias, native, May 84 SW 


Paths, Paving 
Gravel, uses, basics, Jun 84 
Paths 


circular, how-to, Jul 45 
elements, surfaces, Sep 63 


Perennials 
Begonias, rex, shade loving choices, May 70 
Borders, pink, gray, and maroon foliage, Feb 43 
Clumping, dividing, Mar 74 
Coneflowers, purple (Echinacea purpurea), 
and varieties, Jul so 
Flowers, beginner’s garden, tips, Apr 72 
Tall, seven choices, Mar 68 


Public Gardens 
Arizona, Superior, Boyce Thompson Arboretum, 
Jun 144p bonus 
California 
Berkeley, University of California Botanical 
Garden, Jun 144p bonus 
Carmel, Carmel Mission, Apr 149i bonus 
Davis, UC Davis Arboretum, Jun 144p bonus 
El Cajon, The Water Conservation Garden 
at Cuyamaca College, Jun 144p bonus 
Lompoc, La Purisima Mission State Historic 
Park, Apr 149p bonus 
San Diego, Mission San Diego de Alcala, 
Apr 1490 bonus 
San Francisco, Flora Grubb Gardens, Oct 20 
San Gabriel, Mission San Gabriel Arcangel, 
Apr 149p bonus 
San Juan Capistrano, Mission San Juan 
Capistrano, Apr149L bonus 
San Marino, Desert Garden at the 
Huntington Library, Nov 26 
Santa Barbara, Mission Santa Barbara, 
149n bonus 
Soledad, Mission Nuestra Senora de la 
Soledad, Apr 149p bonus 
Summerland, Sacred Space, import store, 
Sep 26 
Colorado, Colorado Springs, Xeriscape 
Demonstration Garden, Jun 144p bonus 
Idaho, Moscow, Xeriscape Demonstration 
Garden, Jun 144p bonus 
New Mexico, Albuquerque, Rio Grande Botanic 
Garden, Jun 144p bonus 
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Oregon, Oregon City, Water Efficient 
Demonstration Garden, Jun 144p bonus 
Washington 
Seattle, Urbanweeds, garden store, Dec 18 
Sequim, The Cutting Garden, 
Jun67 NW,MN 


Publications, References 
Books 
40 Facts Every Desert Dweller Should 
Know, Aug 60 SW 
Deer in My Garden, Volume 1: Perennials 
& Subshrubs, May 84 NC 
Designing California Native Gardens, 
Oct 62 NC 
Designing with Succulents, Jun 88 SC; Jul 16 
Flower Confidential: the Good, the Bad, and 
the Beautiful in the Business of 
Flowers, May 26 
Sunset Western Garden Book, Mar 66 
Catalog, Annie’s Annuals & Perennials nursery, 
Feb 18 
Postcards, Container Inspiration, Jan 22 
Website, Suburban Habitat, Mar 26 


Shrubs 
Bougainvilleas, varieties, tips, uses, 
Jun 67 NC,SC,SW 
Compact, five varieties, Apr 76 
Lavender, farm, lifestyle, choices, May 132 
Roses, All-America Rose Selections winners, 
Jan 49 


Soils, Amendments 
Fertilizers, ° 

PlanTea, Feb 18 

types, choices, Mar 60 


Structures, Planters 
Deck, refurnish for outdoor living, Apr 61 
Greenhouse 
polycarbonate with benches, Jan 22 
shed built with recycled items, Jan 82 
Patio, refurbish for outdoor living, Apr 61 
Raised bed, potager, kitchen garden, May 75 


Techniques, Maintenance 
Garden checklist, monthly regional guide 
Apr 80 
Aug 60 
Dec 48 
Feb 52 
Jans8 
Jun 88 
Juls6 
Mar 74 
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May 84 
Nov 63 
Oct 62 
Sep 74 
Paperwhites, forcing, Nov 63 
Sweet peppers, growing, Feb 48 
Tips from the test garden 
cut greens for boughs and swags, Dec 48 
divide clumping perennials, Mar 74 
maintain the lawn, Jul s6 
plant 
bulbs, Oct 62 
onions, Sep 74 
seedlings, Apr 80 NW 
propagate succulents, Nov 68 
repot brittle plants, Aug 60 
sharpen shovels, Feb 52 
start seeds in pots, Jan 58 
use landscape fabric, May 84 
water vegetable beds with furrows, 
basins, Jun 88 


Tools, Equipment, Products 
Products 
algaecide, GreenClean, Jul 16 
artificial rocks, Oct 20 
fertilizer, Plantea, Feb 18 
fountains, retail shops, Jun 24 
garden art, Aug 60d NC 
garden labeler, Brother GLioo, May 26 
pondless waterfall kits, May 82 NW,MN 
rusty-pail candles, Nov 26 
shade louvers, LouvretecUSA, Sep 26 
soap and sachet samplers, Dec 18 
teahouse kit, T House, Feb 82 
watering can, Oxo Outdoor Pour & Store, 


May 26 
Tools 
alligator loppers, chain saw lopper combo, 
Jan 22 


Japanese hori hori, Dec 18 
SimplyDumplt, for wheelbarrows, Nov 26 


Trees 
Bark 
smooth, tree choices, Oct 124n bonus © 
textural, tree choices, Oct 124) bonus 
Christmas trees, for fragrance, Dec 18 
Conifers, choices for holiday decorating , Dec 68 
Pine, Wollemi, Feb 18 
Planting, how to, Oct 124p bonus 
Shade, choices, Sep 74 MN 


Vegetables 

Borders, edibles with flowers, Feb 43 
Cauliflower, ‘Graffiti’, purple, Jul 16 

Onions, sweet, Oct 20 

Potager, raised bed kitchen garden, May 75 
Sweet peppers, Feb 48 

Tomatoes, ‘San Marzano’, Feb 18 


Vines 
Bougainvilleas, varieties, tips, uses, 
Jun 67 NC,SC,SW 


Water Features 

Algaecide, GreenClean, Jul 16 

Fountain, recirculating, how-to, Jul 72 
Shops, five venues westwide, Jun 24 
Waterfall, pondless, May 82 NW,MN; Aug 56 
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: 
| Architecture 
| Cabin, studio and home, Jul 92 
| Eichler, expansion, Apr 83 
Lake Tahoe, Idea House, Oct 75 
Modern 
clean lines, outdoor connection, Sep 77 
country living, Jun 134 
_San Francisco Idea House, resource savvy, 
Nov 80 
Sea Ranch style, weathered wood and glass, 
connect with outdoors, May 128 
Second-home community 
Seabrook, Wash., Aug Web 
Zocoto, New Mex., Aug Web 
a Vineyard panoramic views, Nov 94 


Bathrooms 
Bath supplies 
Mason jar containers, May 28 
guest tray, Bento box, Dec 20 
Bathhouse, retreat, from old shed, Jul 68 
"Blue tiles, blue bath, Aug 24 
Garden, light filled, May 108 
_Lake Tahoe Idea House, Oct 78 
'Spa-like, three choices, Jan 66 
Tub and shower, “shower plaster” wall, Jun 10 











| 

i 

| 

| Bedrooms 

il ake Tahoe Idea House, Oct 78 


Before & After 

Fireplace, updated hearth, Jan 74 

| Kitchen 
contemporary look, old home, Jun 100 

red backsplash, Mar 88 

| remodel, ’40s with modern look, Apr 96 

) Patio, deck with living spaces, May 89 





_ Design Contests, Awards 
| WHA announcement, 2007-2008, Jul 8 
i] 


| Designers 

Apartment to condo, Eric Barr, for Barr and 

Baldwin, Jan 61 

Bathrooms 

Bernie Baker Architects, for Alison Danz, 
Jan 66 

D. Patrick Finnegan, for Spires and 
Ferguson, Jun no 

Hiromi Ogawa Architects, for Samaras and 
Sorensen, Aug 24 

J.A.S. Design-Build, for Fleisher, Jan 68 

John Lum Architecture, for Silver, Jan 70 
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Cabin 
shared, Lawrence Architecture, for Mutty 
and Rusk, Aug 63 
studio, Ryker/Nave Design, Jul 92 
Cabinetry, JAS Design Build, for Chin and 
Martin, Sep 84 
Canopy, modern, Ilan Dei Studio, Jun 26 
Collections, Francesca Harris, May 102 
Cottages 
joined, Olexo Architecture & Landscape, 
for Shemchuk and Farley, Mar 108 
vintage, Dirk Stennick Design, for Barnes, 
Jun 93 
Craftsman home, Arciform, for De Wolf, Jan 94 
Farmhouse, ESA Architecture, for Phillips, 
Feb 86 
Fireplace, Twenty7 Design Workshop, for 
Powers, Jan 74 
Floral designer, Kate Holt, Flowerwild, Dec 51 
Furnishings, recycled, Christina Cavara, Aug 24 
Garage, recycled material, Harrison Architects, 
Jul 76 
Glass, views, Arch 0), for Katz and Riendeau, 
Nov 94 
Hot tubs 
Gary Marsh Design, for March, Jun 104 
Margaret Joplin, Design Collaborations, 
for Kuhlmann, Jun 106 
Kitchen cabinetry 
Kerf Design, Seattle, Dec 58 
Shed, Seattle, for Anderson, Dec 58 
Kitchens 
JAS Design Build, for Stephenson, May 96 
Lara Dutto, D-Cubed, for Dutto, Jun 100 
Lewis/Schoeplein Architects, for Heyler, 
Apr 96 
Pamela Pennington Studios, for Reinking, 
Mar 88 
Schwartz and Architecture, for McLeods, 
Sep 92 
Idea Houses 
Lake Tahoe 
Faulkner Architects, Oct 92 
Lake Tahoe, Spirit Interior Design, 
Oct 92 
MK Lotus, green living, Michelle Kaufmann 
Designs, Dec 62 
Modern house 
country living, Osborn Design Group, for 
Johnson and Davenport, Jun 134 
Paul Davis Arcitects, for Brownes, Sep 77 
Moroccan, Your Space Interiors, for Mader, 
Mar 77 
Party planning, Green Girl Events, Dec 20 
Paint palette, 4th Street Design, for Quagliata, 
Nov 71 


Patio deck with view, KornRandolph, for Matt, 
May 89 
Remodel 
contemporary, Lara Dutto, D-Cubed, 
for Tischenkos, Oct 67 
Eichler, Greenmeadow Architects, 
for Seabold, Apr 83 
modern and cozy, Daniel Germani, BD&M, 
for Germani and Costa, Jul 61 
Sea Ranch style, Donlyn Lyndon, May 128 
Summer retreat, beach house style, Aug 68 


TV niche, closable, Pamela Pennington Studios, 


Jul 78 

Update vintage finds, Turquoise, for De Vargas, 
Apr 90 

Woodblock artist, Bridgette Slattery, Dec 51 


Energy Saving 
Lighting, outdoor, solar lantern, May 28 
Sod roof, Mar 121 


Fireplaces 

Firepit, steel, adorned design, Sep 28 

Fireplaces 
gas-burning insert, Feb 20 
indoor-outdoor fire log, Oct 22 
updated hearth, Jan 74 


Furniture 
Indoor 
forest-inspired, Jan 72 
recycled, Aug 24 
Outdoor 
collection for patio or deck, Jun n2 
planter bench, Jun 108 


Garages 
Storage solution, organization, Mar 85 


Green Houses 
Craftsman with recycled elements, Jan 94 
MK Lotus Idea House, San Francisco, 
Dec 62 
San Francisco Idea House, resource savvy, 
Nov 80 


Home Offices 
Organizer, in closet, See Jane Work, Sep 17 


Idea Houses 
Lake Tahoe, Faulkner Architects, Oct 75 
MK Lotus, green living modular home, Dec 62 
San Francisco, resource savvy, 
Nov 80 
Summer Retreat, Aug 68 
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Interior Design, Decorating 
Collections, framing in black and white, May 102 
Contemporary, zen remodel, Oct 67 
Cottage, vintage furnishings, recycled material 
reuse, Jun 93 
Decorating 
botanical designs, Mar 92 
farmhouse paint palette, Nov 71 
forest inspired, Jan 72 
update vintage and mass-market finds, 
Apr 90 
with winter greens, Dec 66 
Flooring 
eco-friendly, costs, Sep 89 
modular carpet tiles, May 28 
Modern, clean lines, outdoor connection, Sep 77 
Moroccan style, Victorian house, Mar 77 
Patterns, holiday, woodblock artist, floral 
designer, Dec 51 
Tabletop 
artisanal pottery, Dec 64 
biodegradable plates, cutlery, Jul 18 
Fourth of July, Jul 18 
glassware, recycled, Jul 66 
holiday decor, Nov 76 
Vineyard house, window views, Nov 94 


Kitchens 
Appliances, Microwave-in-a-Drawer, by Dacor, 
Jan 24 
Backsplash, red accent wall, Mar 88 
Cabinetry, green and blue walnut faced, Dec 58 
Contemporary look, old home, Jun 100 
Counters, eco-friendly, Feb 62 
Lake Tahoe Idea House, Oct 76 
Remodeled 
‘40s with modern look, Apr 96 
breakfast area to yard, Sep 92 
makeovers, three views, Feb 55 
Seating, Craftsman update, nook, May 96 


Lighting 

Fixtures, eco-friendly, Eleek, Oct 22 

Outdoor 
chandelier with candles, Jun 26 
lantern, solar, May 28 

San Francisco Idea House, resource savvy, 

Nov 84 
Shine Home, lamp store, Jan 24 
Switch plates, decorative, Mar 28 


Living & Family Rooms 


Lake Tahoe Idea House, Oct 77 
Television, hidden flat screen, Jul 78 
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Outdoor Structures & Features 
Gazebo, filigreed, Jul 18 
Hot tub 
arbor shelter, Jun 104 
stainless steel, sunning beds, 
Jun 106 
Planter bench, Jun 108 


Paint, Wallpaper 
Paint 
marine, outdoor side table, Jun 26 
palette, Sep 86; Nov 71 
San Francisco Idea House, resource savvy, 
Nov 84 
Wallpaper, framed paper samples, Sep 28 


Patios, Paving 

Patio, deck with living spaces, May 89 

Paving, tiles, cement geometric patterns, 
Oct 22 


Plumbing 


Drain covers, decorative, Jun 26 


Projects, Crafts, Woodworking 

Bento box guest tray, Dec 20 

Calendar, Jan 24 

Candleholder, craft paper on wood blocks, 
Feb 20 

Easter egg nest, Apr 26 _ 

Ornaments, snowflake, Dec 66 

Placemats, laminated craft paper, May 28 

Planter bench, Jun 108 

Prints, fall foliage, Oct 72 

Pumpkin carving, designs, how to, Oct 14 

Shadowbox frame, for flowers, Mar 90 

Table, metal, hibiscus tabletop, Aug 24 

Windowshade, stencil. Apr 100 

Woodblock artist, Dec 51 


Publications 
Books 
Greenopia San Francisco Bay Area, Mar 28 
The Hawaiian House Now, Linny Morris, 
Dec 20 
The New Outdoor Kitchen, Apr 26 


Recycled/Eco Building Materials 

Fixtures, tiles, hardware, Eleek, Oct 22 

Flooring, costs, Sep 89 

Garage, recycled materials, green construction, 
Jul 76 

Kitchen counters, Feb 62 


Recycled/Eco Products 
Biodegradable plates, Jul 18 
Glassware, recycled, Jul 66 
Recycling tip, present wrap, Dec 20 


Remodeling 

Apartment to condo, Jan 61 

Cabinetry, Shaker style, Sep 84 

Combo house, two cottages and driveway, 


Mar 108 

Contemporary, open space, link to outdoors, 
Oct 67 

Cottage, Heath tiles, for Bailey and Petravic, 
Apr 108 


Duplex into Craftsman, Jan 94 

Eichler expansion, Apr 83 

Farmhouse, space and color, Feb 86 

Flooring, eco-friendly, costs, Sep 89 

Kitchen 
’40s with modern look, Apr 96 
backsplash, red, Mar 88 
breakfast area to yard, Sep 92 
colored cabinetry, Dec 58 
contemporary look, old home, Jun 100 
Craftsman update, May 96 
three makeovers, Feb 55 

Ranch home, modern but cozy, Jul 61 


Roofs 
Sod, Mar 121 


Shade Structures, Sun Control 

Beach style textiles, Patio Culture, May 28 

Canopy, modern, metal screening for roof deck, 
Jun 26 


Tools, Equipment, Products 
Chicken coops, Jul 18 
Products 
art tile, Blue Slide Art, Feb 20 
carpet tiles, modular, Flor, May 28 
cleaning supplies, GR Scrub, Mar 28 
eco-friendly fixtures, tiles, hardware, Eleek, 
Oct 22 
felting kits, Pick Up Sticks, Oct 22 
fire log, AnyFire, Oct 22 
glass products, recycled, Jul 66 
linen spray, Caldrea, Aug 24 
pottery, artisanal, blue and white, Dec 64 
textiles, Sina Pearson, Apr 26 
Triple Hook-Up Strip, Feb 20 
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with friends, Aug 76 

n, family mountain getaway, Sep 104 
ared family cabin, Aug 63 
Summer retreat Idea House, Aug 68 
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Appetizers 
Bites 

caramelized onion apple, Nov 19 

chevre and mango steak, Sep 136 
Canapes 

smoked salmon, Nov no 

tapenade goat cheese, Nov 110 
Caviar, Sterling Imperial, top Western, Jan 26 
Ceviche Perlita, Apr 122 
Chimichurri romaine mini salads, Apr 138 
Crostini, caramelized pear and sage, Sep 98 
Dip 

creamy artichoke, Mar 30 

garlicky yogurt, Jan 108 

walnut red pepper, Dec 94 
Edamame wontons, Dec 22 
Filo tomato tart, Jul 15 
Flatbreads, red onion and gorgonzola, Sep 130 
Hummus deviled eggs, Jun 152 
Pork lettuce cups, easy, Oct 132 
Prosciutto-wrapped asparagus, Mar 132 
Puffs 

leek, bacon, Jan 108 

mushroom, Jan 108 
Salsa, tomato cucumber*, May 147 
Sandwiches, mini pumpernickel grilled cheese 

and pickle, May 126 
Shortbreads, savory spiced, Dec 90 
Tapenade, Ojai, Apr 122 
Turnovers, winter greens, Jan 18a bonus 
Zatar straws, Jan 108 


Barbecuing 

Beef, with lemon grass and garlic (Bo nuong 
xa toi), Vietnamese, Mar 106 

Burgers, Mediterranean, Jul 18 

Chicken 
breasts, lime and pepper’, Aug 116 
kebabs, with romesco sauce, Jul 124 

Corn, grilled honey chipotle, Jul 18 

Lamb, leg of, apricot stuffed, Jun 148 

Pork 
pulled, achiote and orange, Jun 132 
Ribs, baby back, herb rubbed with cherry 

Zinfandel barbecue sauce, Jul no 
tenderloin, two level, sage rubbed with 
sage butter, Jun 130 

Salmon 
almond and spice crusted , May 156 
crisp skinned, May 154 
lemon dill with cucumber salad, May 156 
miso with eggplant, May 156 

Sausages, beer cooked, Oct 106 
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Shrimp 
mojito*, Jula29 
0uzo rosemary on lemon orzo%, Jun 154 
peppery (Tom nuong toi xa ot), Vietnamese, 
Mar 106 
Steak 
flank 
chevre, mango bites, Sep 136 
gin and spice, Sep 134 
hot salad with Chinese black bean 
dressing, Sep 134 
rib eye, with miso butter, Aug 122 
skirt, marinated, Jun 130 
Tips, grilling, barbecuing, controlling heat, 
charcoals. gas, Jun 128 
Vegetables and lamb, grill roasted with pita, 
Jun 144f bonus 


Beverages 
Beer, lime chile, Mar 127 
Chocolate, hot, brandied, Jan 26 
Cider, spiced rum*, Nov 138 
Iced tea, lemon grass, ginger, May 30 
Limoncello, rosemary*, Dec 89 
Margarita, Jul 128 
Martini, Jul 128 
Mocha, layered, Nov 138 
Mojito, Jul128 
Pimm’s cup*%, Aug no 
Sidecar, pear*, Sep 98 
Wine 
Anderson Valley, Oct 144 
barbecue pairings, Jun 164 
Cabernet, under fifteen dollars, Jan 8 
Chardonnay 
food choices, Aug 124 
un-oaked, Aug 124 
decanting, Feb 16 
dessert wines for Thanksgiving, Nov 140 
gadgets, Dec 106 
ghost wineries, Oct 144 NW 
Grenache with salmon, May 160 
Lake County, May 160 
party serving tips, May 160 
Paso Robles picks, Mar 141 
Pinot Gris 
mac ’n’ cheese, Jan 118 
Grigio pairings, Apr 14g9h 
Riesling pairings, Apr 149b bonus 
rosé 
late harvest, Feb 116 
sparkling, Feb 22 
San Benito County, Jan 118 
shop, Peter Granoff, Ferry Plaza Wine 
Merchant and Wine Bar, 
Apr 146 NW,NC,SW,MN 


sommelier tips, Gillian Ballance, Jun 164 
Southern Oregon, Apr 146 NW,NC,SW,MN 
St. Patrick’s Day, Mar 141 

Viognier pairings, Apr 149f bonus 

with eggs, Apr 146 NW,NC,SW,MN 

with sausage, Oct 144 

Zinfandel picks, Feb 6; Jul 12 


Breads 
Quick 
bread, oatmeal currant breakfast, Sep 132 
muffins, blue corn blueberry, Jul 18 
scones, lavender, May 152 
Yeast 
beer rye*, Mar 128 
donuts, rich refrigerator, Oct 134 
flatbreads, red onion and gorgonzola, 
Sep 130 
rolls 
coconut milk pudding , Apr 138 
dinner, squash pull apart*, Nov 16 


Cakes 
Cheesecake 
lemon shortbread, May 126 
Cheesecake, orange ribbon, Nov 124 
Lemon pudding, May 152 
Meyer lemon, Mar 132 
Spice, with coffee toffee crunch, Nov 126 
Spiced apple carrot, with goat cheese frosting, 
Oct 132 
Torte, chocolate, almond, citrus, Jan 13 
Tres leches with raspberries, May 148 
upside down 
cranberry, pumpkin, Nov 124 
Pear, Sep 100 


Candies 
Almonds, cinnamon sugared, Jul 84 
Apricots, chocolate pistachio, Oct 124f bonus 
Bark, peanut raisin, Oct 124f bonus 
Brittle, 

cinnamon pumpkin seed, Oct 124d bonus 

spiced pinon, Jul 84 
Caramels, butterscotch, Oct 124f bonus 
Coconut haystacks, Oct 124h bonus 
Marshmallows, chocolate pistachio, 

Oct 124f bonus 

Peel, candied citrus*, Dec 89 
Popcorn balls, bite size, honey, Oct 124f bonus 
Toffee, salted chocolate pecan, Dec 89 
Truffles, chocolate candy corn, Oct 124d bonus 
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Cereals, Grains 

Barley 

beef, spit pea, soup*, Jan 103 

with chicken and mushrooms*, Jan 113 
Couscous 

q pine nut with chicken tagine, Mar 135 

og saffron*, Jul124 

Hominy, with sausage and spinach, Dec 104 

Polenta, bacon cheese with shrimp, Jun 154 

Rice 

bowl with pork and asparagus, May 158 

chile cheese with chicken* Feb 114 

noodles, herb salad (Bun), Vietnamese* 
Mar 106 

risie bisi*, May 152 

wild, soup with mushrooms, Oct 126 


i 
qT 


Cookies 

Bars, cran raspberry streusel , Dec 94 
Biscotti, apricot, chocolate, almond, Jun 147 
Brownies 

peppermint topped, variations, Dec 102 
triple cherry chocolate sundaes, 

Jun 144f bonus 

G Inger 

chocolate, Oct 108 

leaf, Nov 126 

Peppermint layer, Dec 89 

Shortbread, savory spiced, Dec 90 

Vanilla bean leaf, Nov 126 


Dairy Products, Eggs 
Butter, sage, with grilled sage rubbed pork 
tenderloins, Jun 130 
Buttermilk, Yukon gold mashed potatoes with 
roasted garlic*, Nov 131 
Cheese 

blue 

bacon, and chicken sandwiches, 
Dec 100 
caramelized pear and sage crostini, 
Sep 98 
is cheddar, bacon polenta with shrimp, 
Jun1s4 
chévre, mango, steak bites, Sep 136 
cream, orange ribbon cheesecake, Nov 124 
fontina, artichoke, leek frittata, 
; Jun 162 NW, SC, SW, MN 

|. fresh, with curried spinach, saag paneer, 
us | Jan 18a bonus 

, goat 
us | baked with spring lettuce salad, 
May 124 
chive souffle; Apr 149a bonus 
frosting with spiced apple carrot cake, 
: Oct 132 


f 


US 
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lemon shortbread cheesecake, 
May 126 
gorgonzola 
endive, bacon, and avocado salad, Feb 
118 
potatoes, green beans, and sage with 
linguine%, Oct 142 NC, NW, MN 
red onion flatbreads, Sep 130 
gouda 
mini grilled sandwiches with 
pumpernickel and pickles, 
May 126 
molten gnocchi, May 124 
mascarpone, cream with coconut tartlets, 
poached pineapple, Apr 135 
mozzarella 
fresh, turkey sandwiches with roasted 
Romas and arugula walnut 
pesto, Nov 134 
peach and mint Caprese salad with 
curry vinaigrette, Aug 110 
parmesan 
tuiles with butter lettuce salad and 
almonds, Apr 133 
whole grain pasta soup with greens”, 
Feb 102 
zucchini fusilli, Sep 138 
queso fresco, with roasted beet salad and 
oranges, May 147 
ricotta salata, caramelized onions, walnuts, 
with whole grain penne, Feb 98 
Cream 
baby pumpkins with garlic custard, Oct 24 
chocolate pie, Aug 101 
raspberry tart, Jun1so 
triple coconut mini pies, Aug 98 
Eggs 
almond torte, Apr 148 
chunky lemon meringue pie*, Aug 102 
deviled, hummus, Jun 152 
magical ravioli, Tabla Mediterranean Bistro, 
Feb 76 
poached, with seven vegetable couscous, 
Jan 16 
shirred, Apr 28 
souffle, with goat cheese and chive, 
Apr 149b bonus 
stuffed chipotle meatballs, Jun 152 
Gratin, chard stem, Jan 18a bonus 
Mac ’n’ cheese, ultimate, Jan 86 
Milk 
coconut, pudding rolls, Apr 138 
tres leches cake with raspberries, May 147 
Yogurt 
icebox salad, Jul 126 
spicy sauce, tomatoes in, Aug 118 


Desserts 
Cakes 
Lemon pudding, May 152 
Meyer lemon, Mar 132 
Spice, with coffee toffee crunch, Nov 126 
Spiced apple carrot, with goat cheese 
frosting, Oct 132 
Tres leches with raspberries, May 148 
upside down 
cranberry, pumpkin, Nov 124 
Pear, Sep 100 
Cheesecake 
lemon shortbread, May 126 
orange ribbon, Nov 124 
Clafouti, strawberry*, Apr 142 
Crisp, fresh apricot, Jun 147 
Fool, passion fruit, Feb 22 
Frozen 
almond nougat semifreddo with 
bittersweet chocolate sauce, Dec 84 
granita, rosé, Aug 26 
ice cream 
vanilla bean, Mexican chocolate, Jul 82 
vanilla, drowned in espresso, affogato 
al caffe, Aug 12 
popsicles triple decker citrus* Apr 124 
sorbet 
pear*, Sep 100 
rosy strawberry*, Apr 140 
sundaes 
Hell’s Backbone Grill, Jul 82 
triple cherry chocolate brownie, 
Jun144h bonus 
Gateau, cream puff, Mar 130 
Pies 
brambleberry, Aug 101 
chocolate cream, Aug 101 
chunky lemon meringue*, Aug 102 
peach streusel, Aug 98 
triple coconut cream mini, Aug 98 
Pots de creme, Mexican chocolate, Feb 120 
Shortcakes, chocolate chip with berries and 
dark chocolate sauce, Jul lo 
Sundaes, triple cherry chocolate brownies, 
Jun 144f bonus 
Tarts 
Black Mission fig, Nov 106 
burnt caramel, rum, banana, Jan 108 
coconut, with poached pineapple and 
mascarpone cream, Apr 135 
raspberry cream, Jun 150 
Tartlets, coconut, with poached pineapple and 
mascarpone cream, Apr 135 
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Torte 

almond, Apr 148 

chocolate, almond, citrus, Jan 113 
Trifle, gingerbread pear, Dec 94 


Fish, Shellfish 
Anchovies, bread crumb spaghetti, Dec 81 
Caviar, Sterling Imperial, top Western, Jan 26 
Cod 
beer battered with onion rings, Mar 127 
with red pepper, chorizo ragout, Feb 115 
Crab 
and smoked trout cakes with herb salad, 
Apr 149f bonus 
meyer lemon salad, Feb 120 
shrimp, and corn salad on sourdough 
baguette, Jun 144d bonus 
Fish 
ceviche Perlita, Apr 122 
green onion and sesame parchment 
baked*, Feb 104 
Halibut 
chilled, poached with fresh apricot salsa, 
Jun 147 
steamed packages, Jan 18a bonus 
Thai red curry fish stew*, Oct 140 
Mahimahi, martini, Juli29 
Mussels 
wine steamed with aioli, 
Apr149h bonus 
with sausage and thyme, Nov 102 
Red snapper, fillets, on garlic toasts with 
arugula white bean salad, Aug no 
Salmon 
grilled 
almond and spice crusted, May 156 
crisp skinned, May 154 
lemon dill with cucumber salad, May 
156 
miso, with eggplant, May 156 
smoked, canapes, Nov no 
Shellfish, mixed seafood salad, Dec 82 
Shrimp 
chickpea pasta’, Aug 114 
crab, and corn salad on sourdough 
baguette, Jun 144d bonus 
garlicky cilantro tacos, May 147 
lemon, spinach, whole grain pasta salad*, 
Feb 100 
mojito%, Juli29 
0uzo rosemary on lemon orzo*, Jun 154 
peppery grilled (Tom nuong toi xa ot), 
Vietnamese, Mar 106 
salt and pepper, Jun 154 
with bacon cheese polenta, Jun 154 
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Striped bass, with herb lemon chile sauce, 
Dec 82 

Tilapia, Thai red curry fish stew*, Oct 140 

Trout, smoked, crab cakes with herb salad, 
Apr 149f bonus 

Tuna, lemon, fennel, and black olive salad on 
sourdough rolls, Jun 144d bonus 


Food Products 

BBQ sauces, top five picks, Aug 26 

Cheeses, farmstead, gouda, goat, May 120 

Cider, hard apple, Eden Ridge, from Blue 
Mountain Cider Company, Nov 30 

Ham, Snake River Farms, Apr 28 

Mushrooms, forager, Jeremy Faber, Foraged 
and Found Edibles, May 30 

Party foods, gifts, by mail, Nov 14 

Sake, holiday, Dec 22 

Sausage, Oyama Sausage Company, Nov 30 


Fruit 
Apples 
bacon, cornbread stuffing, Nov 104 
caramelized onion bites, Nov 119 
radicchio, in pine nut vinaigrette*, Feb 76 
spiced carrot cake with goat cheese 
frosting, Oct 132 
Apricots 
chocolate, almond biscotti, Jun 147 
fresh crisp, Jun 147 é 
fresh salsa with chilled, poached halibut, 
Jun 147 
grilled leg of lamb stuffed with, Jun 148 
Avocados 
arugula salad, Jun 152 
endive, bacon, gorgonzola, salad, Feb 18 
turkey, bacon, and cherry tomato salad on 
whole wheat, Jun 144d bonus 
Bananas, rum, burnt caramel, tart, Jan 108 
Blackberries, chocolate chip shortcakes and 
dark chocolate sauce, Jul no 
Blueberries, blue corn muffins, Jul 18 
Brambleberry pie, Aug 101 
Cherries 
triple, chocolate brownie sundaes, 
Jun 144f bonus 
Zinfandel barbecue sauce’, Jul no 
Citrus 
candied peel*, Dec 89 
triple decker popsicles*, Apr 124 
Coconut 
haystacks, Oct 124h bonus 
milk pudding rolls, Apr 138 
triple cream mini pies, Aug 98 












































Cranberries 
pork tenderloin, Nov 19 
pumpkin upside down cake, Nov 124 
raspberry streusel bars, Dec 94 
Dates, salad with radicchio, citrus, almonds, 
and parmesan cheese, Nov 110 
Dried 
apricots, chocolate pistachio, 
Oct 124f bonus 
currants, quick oatmeal breakfast bread, 
Sep 132 
figs, Black Mission, tart, Nov 106 
raisin 
almond, stuffed green chiles, Sep 128 
peanut bark, Oct 124f bonus 
Grapefruit, salad with radicchio, citrus, dates, 
almonds, and parmesan cheese, Nov no 
Grapes, rustic appetizer, easy salad, warm 
dessert, Sep 30 
Lemons 
cashew chicken salad, Dec 99 
chunky meringue pie*, Aug 102 
cucumber chicken salad croissants, 
Jun 144d bonus 
dill grilled salmon with cucumber salad, 
May 156 
dill potato salad” Juli22 
herb chile sauce with salt baked striped 
bass, Dec 82 
meyer 
cake, Mar 132 
crab, salad, Feb 120 
in season tips, Jan 26 
orzo with ouzo rosemary shrimp%, Jun 154 
pudding cake, May 152 
shrimp, spinach, whole grain pasta salad’, 
Feb 100 
tuna, fennel, and black olive salad on 
sourdough rolls, Jun 144d bonus 
Limes 
pepper grilled chicken breasts*, Aug 116 
salad with chile, tomato, Aug 18 
Mangoes 
chevre, steak bites, Sep 136 
cucumber salad*, May 150 
Olives 
bacon potato salad, Jul 120 
black, tuna, lemon, fennel salad on 
sourdough rolls, Jun 144d bonus 
martini mahimahi, Jul129 
tapenade, Ojai, Apr 122 
Oranges 
ribbon cheesecake, Nov 124 
roasted beet salad and queso fresco, 
May 147 
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salad with radicchio, dates, almonds, and 
parmesan cheese, Nov no 

strawberry salad, Jun 28 

Passion fruit, fool, Feb 22 

Peaches 

mint Caprese salad with curry vinaigrette, 
Aug 110 

streusel pie, Aug 98 

| Pears 

Asian, fennel, walnut salad, Sep 100 

braised pork and chiles, Sep 98 

caramelized, and sage crostini, Sep 98 

gingerbread trifle, Dec 94 

sidecar*, Sep 98 

sorbet*, Sep 100 

4 spinach, pancetta salad, Nov ng 

A ___upside down cake, Sep 100 

Persimmons, ina salad, savory side, breakfast 

smoothie, quick bread, Nov 30 


bi 


i Pineapple 


| 
| 
| 
| 
chilled gazpacho, Sep 30 
poached, coconut tartlets with mascarpone 
cream, Apr 135 
Raspberries 
___ chocolate chip shortcakes and dark 
} chocolate sauce, Jul no 
| coulis*, Apr 148 
i cranberry streusel bars, Dec 94 
i cream tart, Jun 1so 
; tres leches cake with, May 148 
} Strawberries 
clafouti*, Apr 142 
| herbed romaine salad, Apr 140 
7 orange salad, Jun 28 
i rosy sorbet*, Apr 140 
it Tomatoes 
breakfast toasts, Oct 132 
cherry, turkey, bacon, avocado salad on 
whole wheat, Jun 144d bonus 


/ 
i) 
| filo tart, Jul as 
| 
| 
| 


fresh sauce, Aug 118 

in spicy yogurt sauce, Aug 118 

roasted Romas, and turkey sandwiches, 
Nov 134 

salad with chile, lime, Aug 118 


| International Cooking 

| Argentinian, chimichurri romaine mini salads, 
Apr 138 

| A sian, greens and tofu soup, Jan 18a bonus 

Chinese 

black bean dressing, hot flank steak salad, 

Sep 134 

hot and sour soup,Jan 103 

t lacquered five spice pork, Oct 138 

| Fillipino, easy chicken adobo, Mar 135 
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Greek, style, lemon potatoes*, Feb 120 
Indian 
chicken cashew korma, Apr 149f bonus 
corn with mustard seeds, Jul 20 
curried red kidney beans and cauliflower’, 
rajma masala, Feb 106 
curried spinach with fresh cheese, saag 
paneer, Jan 18a bonus 
spices, health benefits , Feb 106 
Italian 
affogato al caffe, vanilla ice cream in 
espresso, Aug 112 
almond nougat semifreddo with 
bittersweet chocolate sauce, Dec 84 
flank steak braciole, Jan 18a bonus 
mixed seafood salad, Dec 82 
pork Milanese with arugula, fennel, and 
parmesan salad, Oct 136 
pressed sandwiches, Aug 116 
salt-baked striped bass with herb lemon 
chile sauce, Dec 82 
sauteed broccoli rabe with garlic and chiles, 
Dec 84 
spaghetti 
carbonara, Apr 144 
with anchovies and bread crumbs, 
Dec 8) 
Japanese 
grilled rib eye steaks, with miso butter, 
Aug 122 
one pot supper’, Dec 92 
potsticker soup, Mar 138 
Jewish, Passover, almond torte, Apr 148 
Mediterranean 
burgers, Jul 18 
Tabla Bistro, magical egg ravioli, Feb 76 
Mexican 
beet salad and queso fresco, ensalada de 
betabel, May 147 
cajeta caramel sauce%, Jul 84 
carne adovada, red chile and pork stew, 
Sep 126 
chicken tacos, crispy, tacos de pollo, 
May 147 
chocolate 
ice cream, Jul 82 
pots de creme, Feb 120 
green chile chicken enchiladas, Sep 126 
grilled skirt steak, arracheras, Jun 130 
shrimp cilantro tacos, tacos de camarones 
al mojo de ajo, May 147 
tomato cucumber salsa*, May 147 
tortilla soup*, Jan 103 
tres leches cake with raspberries, May 148 


Middle Eastern 
yogurt dip, garlicky, Jan 108 
zatar straws, Jan 108 
Moroccan 
charmoula mayo, turkey sandwiches with 
caramelized onions, Nov 136 
chicken tagine with pine nut couscous, 
Mar 135 
Spanish, grilled chicken kebabs with romesco 
sauce, Jul 124 
Thai 
beef salad, Apr 136 
red curry fish stew*, Oct 140 
Vietnamese 
beef, with lemon grass and garlic (bo nuong 
xa toi), Mar 106 
dipping sauce (Nuoc cham), Mar 106 
garlic, fried sliced (Toi chien), Mar 106 
noodle salad, herb (Bun)*, Mar 106 
shrimp, peppery grilled (Tom nuong toi 
xa ot), Mar 106 
tofu, sautéed (Dau hu xao dau hao), 
Mar 106 
turkey subs* Nov 134 


Meat—Beef 
Brisket, double chile, Paley’s Place, Feb 76 
Chili, smoky bacon, Jan 86 
Chuck, barley, split pea, soup*, Jan 103 
Ground 
Mediterranean burgers, Jul 118 
porcini meat loaf with mushroom gravy, 
Jan 86 
stuffed chipotle meatballs, Jun 152 
Short ribs, paprika beef stew, Oct 130 
Steak 
Flank 
braciole, Jan 18a bonus 
chevre and mango bites, Sep 136 
gin and spice, Sep 134 
hot salad, Chinese black bean 
dressing, Sep 134 
Rib eye 
grilled, with miso butter, Aug 122 
with beer onion relish, Mar 128 
Skirt, grilled, direct, arracheras, Jun 130 
Thai salad, Apr 136 
Stew, ale, and green onion buttermilk 
dumplings, Jan 86 
Tenderloin, spiced, Nov n2 
Tri-tip, or round, grilled with lemon grass and 
garlic (Bo nuong xa toi), Vietnamese, 
Mar 106 
Veal, ground, porcini meat loaf with mushroom 
gravy, Jan 86 
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Meat—Lamb 

Ground, Mediterranean burgers, Jul 18 

Kabob chunks, grilled with grill-roasted 
vegetable pita sandwiches, Jun 144f bonus 

Patties, with seven vegetable couscous, Jan 116 

Leg, grilled, stuffed with apricots, Jun 148 


Meat—Pork 
Bacon 
apples, cornbread stuffing, Nov 104 
butter potatoes, Oct 108 
cheese polenta with shrimp, Jun 154 
chicken, and blue cheese sandwiches, 
Dec 100 
endive, gorgonzola, avocado, salad, Feb 118 
leek, puffs, Jan 108 
olive potato salad, Juliz0 
smoky beef, chili, Jan 86 
turkey, avocado, and cherry tornato salad 
on whole wheat, Jun 144d bonus 
Chops 
lacquered five spice, Oct 138 
Milanese with arugula, fennel, and 
parmesan salad, Oct 136 
with fresh green and red cabbage, Oct 136 
Chorizo, red pepper ragout, with cod, Feb ns 
Crown roast, Dec 96 
Ground 
asparagus rice bowl, May 158 
easy lettuce cups, Oct 132 
hazelnut breakfast sausages, Mar 132 
porcini meat loaf with mushroom gravy, 


Jan 86 
Ham 
classic baked with maple mustard glaze, 
Apr 133 


Snake River Farms, Idaho, Apr 28 
mini pumpernickel grilled cheese and pickle 
sandwiches, May 126 ; 
Loin 
Chinese hot and sour soup, Jan 103 
chops, scaloppine with sweet tart shallots, 
Apr 149b bonus 
Meatballs, with root vegetable soup, Oct 126 
Pancetta, spinach, pear salad, Nov 19 
Prosciutto 
crisps with sweet potato soup, Nov 114 
wrapped asparagus, Mar 132 
Ribs 
Baby back, herb rubbed, with cherry 
Zinfandel barbecue sauce, Jul no 
Sausage 
grilled beer cooked, Oct 106 
Italian, lasagna, with sausage ragu, Jan 86 
with hominy and spinach, Dec 104 
with mussels and thyme, Nov 102 
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Shoulder or butt 
braised with pears and chiles, Sep 98 
carne adovada, red chile and pork stew, 
Sep 126 
pulled, achiote and orange, Jun 132 
Tenderloin 
cranberry, Nov ng 
grilled, sage rubbed with sage butter, 
Jun 130 


Menus 
Buffet 
open house, party for a crowd, Nov 109 
salad sandwich, Jun 144h bonus 
Dinner 
Calabrian feast, Dec 78 
Cinco de Mayo, May 145 
Easter, elegant, Apr 13) 
Thanksgiving, Northwest, Nov 100 
Zinfandel party, Jul1o9 
Parties 
Oktoberfest, Oct 104 
Soup party, Jan 103 


Nuts 
Almonds 
and spice crusted grilled salmon, May 156 
biscotti, apricot, chocolate, Jun 147 
chocolate citrus torte, Jan 113 
cinnamon sugared, Jul 84 
nougat semifreddo with bittersweet 
chocolate sauce, Dec 84 
raisin, stuffed green chiles, Sep 128 
salad with radicchio, citrus, dates, and 
parmesan cheese, Nov no 
torte, Apr 148 
with butter lettuce salad and parmesan 
tuiles, Apr 133 
Cashews 
chicken korma, Apr 149f bonus 
lemon chicken salad, Dec 99 
Hazelnuts 
baked goat cheese with spring lettuce 
salad, May 124 
breakfast sausages, Mar 132 
herb salad, Nov 106 
Peanuts 
raisin bark, Oct 124f bonus 
Thai beef salad, Apr 136 
Pecans, salted chocolate toffee, Dec 89 


Pine nuts 
couscous with chicken tagine, Mar 135 
gravy, Nov 104 
hot fudge sauce, Jul 84 
spiced brittle, Jul 84 
vinaigrette, radicchio and apple salad*, 
Feb 76 
with romaine salad and sherry vinaigrette, 
Jun 144f bonus 
Pistachios 
chocolate apricots, Oct 124f bonus 
chocolate marshmallows, Oct 124f bonus 
Pumpkin seeds, cinnamon brittle, 
Oct 124d bonus 
Walnuts 
arugula pesto, Nov 134 
Asian pear, fennel salad, Sep 100 
caramelized onions, ricotta salata whole 
grain penne, Feb 98 
cranberry pumpkin upside down cake, 
Nov 124 
red pepper dip, Dec 94 
tips, Dec 22 
with grill roasted vegetable pita 
sandwiches and grilled lamb, 
Jun 144f bonus 


Pancakes, waffles 
Corn, fresh cakes, Aug 116 


Pasta 
Couscous, seven vegetable*, Jan 116 
Fusilli, zucchini, Sep 138 
Gnocchi, molten cheese, May 124 
Lasagna, with sausage ragu, Jan 86 
Linguine, with gorgonzola, potatoes, green 
beans, and sage*, Oct 142 NC, NW, MN 
Mac ’n’ cheese, ultimate, Jan 86 
Orzo 
edamame salad, Aug 122 
lemon with ouzo rosemary shrimp”, Jun 154 
Pappardelle, with chicken and winter greens, 
Dec 99 
Penne, whole grain with walnuts, caramelized 
onions, and ricotta salata, Feb 98 
Potstickers, Japanese soup, Mar 138 
Ravioli 
herb soup*, Mar 138 
magical egg, Tabla Mediterranean Bistro, 
Feb 76 
Spaghetti 
carbonara, Apr 144 
shrimp and chickpeas*, Aug 114 
with anchovies and bread crumbs, Dec 81 
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Whole grain 

salad, with shrimp, lemon, and spinach*, 
Feb 100 

soup, with greens and parmesan*, Feb 102 


Pies, Pastries 

Canapes, smoked salmon, Nov no 
Cream puff, gateau, Mar 130 

Pastry straws, zatar, Jan 108 

| Pies 

brambleberry, Aug 101 

chocolate cream, Aug 101 

chunky lemon meringue*, Aug 102 
crust dough, best, Aug 101 

peach streusel, Aug 98 


f triple coconut cream mini, Aug 98 
| Pot pie, chicken, biscuit topped, Jan 86 
| Puffs 


leek, bacon, Jan 108 
mushroom, Jan 108 
Tarts 
Black Mission fig, Nov 106 
burnt caramel, rum, banana, Jan 108 
coconut, with poached pineapple and 
mascarpone cream, Apr 135 
filo tomato, Jul ns 
raspberry cream, Jun 150 
Turnovers, winter greens, Jan 18a bonus 


| Poultry 
Chicken 

bacon, and blue cheese sandwiches, 

Dec 100 

braised chile, Apr 138 

cashew korma, Apr 149f bonus 

crispy tacos, May 147 

fried, sandwiches with spicy slaw*, 
Apr 149f bonus 
Grandmother’s, Feb 112 
gravy, pine nut, Nov 104 
iN | green chile enchiladas, Sep 126 

| Japanese style one pot supper*, Dec 92 
kebabs with romesco sauce, Jul 124 
red | _ lemon cashew salad, Dec 99 
| lime and pepper grilled breasts*, Aug 116 
pappardelle with winter greens, Dec 99 
pot pie, biscuit topped, Jan 86 
| roast, easiest, Dec 100 
0 ¥ . salad, lemon cucumber, croissaints, 
Jun 144d bonus 
skewers, with seven vegetable couscous, 
Jan 116 

soup, tortilla*, Jan 103 
stuffing, apple, bacon, cornbread, Nov 104 
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tagine with pine nut couscous, Moroccan, 
Mar 135 
thighs 
adobo, Filipino, Mar 135 
spring vegetable ragout, Mar 135 
wings, margarita, Jul129 
with barley and mushrooms*%, Jan 13 
with chile cheese rice*, Feb 14 
Turkey 
bacon, avocado, and cherry tomato salad 
on whole wheat, Jun 144d bonus 
Juniper and herb, Nov 104 
sandwiches 
with caramelized onions and 
charmoula mayo, Nov 136 
with roasted Romas, fresh mozzarella, 
and arugula walnut pesto, 
Nov 134 
Vietnamese style subs*, Nov 134 


Preserves, Relishes 
Relish, beer onion, Mar 128 
Sauerkraut, caraway, Oct 106 


Publications 

5 spices, so dishes, Ruta Kahate, Jul 20 

California Wine Country: A Sunset Field Guide, 
Mar 140 

How to Pick a Peach, Russ Parsons, Jun 28 


Salad Dressings 
Vinaigrette, how to, Sep 140 


Salads 
Arugula 
avocado , Jun 152 
fennel, and parmesan with pork Milanese, 
Oct 136 
white bean, with red snapper fillets and 
garlic toasts, Aug 110 
Asian pear, fennel, and walnut, Sep 100 
Baked goat cheese with spring lettuce, May 124 
Beef, Thai, Apr 136 
Beet 
roasted”, Oct 108 
roasted, with oranges and queso fresco, 
May 147 
Butter lettuce with parmesan tuiles and 
almonds, Apr 133 
Butternut squash’, Jan 113 
Carrot*, Oct 108 
Chicken lemon cucumber on croissants, 
Jun 144d bonus 
Coleslaw, chipotle, Jun 160 


Corn, crab, shrimp on sourdough baguette, 
Jun 144d bonus 

Cucumber, with grilled lemon dill salmon, 
May 156 

Edamame orzo, Aug 122 

Endive, with bacon, gorgonzola, and avocado, 
Feb ng 

Flank steak with Chinese black bean dressing, 
Sep 134 

Grill roasted vegetable in pita with grilled lamb 
Jun 144f bonus 

Hazelnut, herb, Nov 106 

Herb noodle (Bun), Vietnamese*, Mar 106 

Herb, with crab and smoked trout cakes, 
Apr 149f bonus 

Herbed romaine with strawberries, Apr 140 

Icebox, Jul 126 

Lemon cashew chicken, Dec 99 

Mango cucumber salad*, May 150 

Meyer lemon, crab, Feb 120 

Mixed seafood, Dec 82 

Pasta, whole grain, with shrimp, lemon, and 


d 


spinach*, Feb 100 
Peach and mint Caprese salad with curry 
vinaigrette, Aug no 
Potato 
bacon olive, Jul 120 
classic American, Jul 120 
lemon dill* Juli22 
Radicchio 
apples, in pine nut vinaigrette*, Feb 76 
with citrus, dates, almonds, and parmesan 
cheese, Nov no 
Romaine with sherry vinaigrette, toasted pine 
nuts, Jun 144f bonus 
Slaw, fennel pepper, Jul 110 
Spinach, pear, and pancetta, Nov ng 
Strawberry orange, Jun 28 
Tomato with chile and lime, Aug 18 
Tri pepper, Sep 132 
Tuna, lemon, fennel, and black olive on 
sourdough rolls, Jun 144d bonus 
Turkey, bacon, avocado, and cherry tomato on 
whole wheat, Jun 144d bonus 


Sandwiches 

Burgers, Mediterranean, Jul 18 

Chicken 
bacon, and blue cheese , Dec 100 
fried with spicy slaw*% Apr 149f bonus 
tangy lemon cucumber salad croissants, 

Jun 144d bonus 
Crab, shrimp, and corn salad on sourdough 
baguette, Jun 144d bonus 
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Lamb, grilled, with grill-roasted vegetable pita, 
Jun 144f bonus 
Pressed Italian, Aug 116 
Tuna, lemon, fennel, and black olive salad on 
sourdough rolls, Jun 144d bonus 
Turkey 
bacon, avocado, and cherry tomato salad 
on whole wheat, Jun 144d bonus 
Vietnamese-style subs* Nov 134 
with caramelized onions and charmoula 
mayo, Nov 136 
with roasted Romas, fresh mozzarella, and 
arugula walnut pesto, Nov 134 


Sauces, Syrups 
BBQ sauce, top five picks, Aug 26 
Dip, garlicky yogurt, Jan 108 
Coulis, raspberry*, Apr 148 
Gravy 
mushroom , Jan 86 
pine nut, Nov 104 
Mayonnaise, charmoula, Nov 136 
Pesto, arugula walnut, Nov 134 
Salsa, tomato cucumber’, May 147 
Sauces 
barbecue, cherry Zinfandel”, Jul 110 
caramel, Cajeta* Jul 84 
chocolate 
bittersweet, Dec 84 
dark, Jul 112 
hot fudge , Jun 144h bonus 
hot fudge pinon, Jul 84 
romesco with grilled chicken kebabs, Jul 124 
tomato, fresh, Aug 118 
Vietnamese dipping (Nuoc cham), Mar 106 


Soups, Stews 

Chili, smoky beef and bacon, Jan 86 

Soups 
Asian greens and tofu%, Jan 18a bonus 
chestnut, Nov 30 
Chinese hot and sour, Jan 103 
gazpacho, chilled pineapple, Sep 30 
herb ravioli* Mar 138 
herbed carrot, Jan 103 
Japanese potsticker, Mar 138 
Japanese style one pot supper% Dec 92 
root vegetable with meatballs, Oct 126 
spiced pumpkin with ginger browned 

butter, Oct 126 

split pea, beef, barley* Jan 103 
sweet potato with prosciutto crisps, Nov n4 
tortilla* Jan 103 
vegetable minestrone’, Oct 128 
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whole grain pasta, with green and 
parmesan*, Feb 102 
wild rice and mushroom, Oct 126 
Stews 
beef 
ale, and green onion buttermilk 
dumplings, Jan 86 
short ribs, paprika, Oct 130 
carne adovada, red chile and pork, Sep 126 
chicken ragout, spring vegetable, Mar 135 
lentil, with winter vegetables*, Feb 112 
fish, Thai red curry*, Oct 140 


Techniques 
Candymaking tips, Oct 124h bonus 
Chiles 
cooking with, Sep 126 
finding New Mexican, Sep 128 
Cocktail marinades, mojito, margarita, martini, 
Juli29 
Fava beans, how to, Apr 28 
Feel good foods chart, Feb 108 
Food wrapping, Dec 90 
Grapes, table, techniques, appetizer, salad, 
dessert, Sep 30 
Grilling 
direct, two level, barbecuing, charcoal, gas, 
controlling heat, Jun 128 
salmon, crisp skinned, May 154 
Mint tips, simple syrup, roasted potatoes, 
cherries, May 30 
Parchment packets, cook in paper, Feb 104 
Pies, crust without fear, Aug 101 
Potato salad, perfect, four steps, Jul 122 
Spa cooking, Rancho La Puerta cooking 
school, Jul 20 
Stylist, food tips, Aug no 
Tomatillo tips, Jun 28 
Tomato tips, Aug 121 
Tomatoes, grating, Aug 26 
Toss and serve pasta, Oct 142 NW,NC,MN 
Vegetable blanching, boiling, salting water, 
May 30 
Vinaigrette, how to, Sep 140 
Walnuts, tips, Dec 22 
Wine set up for parties, Zinfandel, Jul 2 


Vegetables 
Artichokes 
creamy dip, Mar 30 
leek, and fontina frittata, 
Jun 162 NW,SC,SW,MN 
Arugula, 
avocado salad, Jun 152 
fennel, parmesan salad with pork Milanese, 
Oct 136 


walnut pesto, turkey sandwiches 
with roasted Romas, fresh 
mozzarella, Nov 134 
white bean salad, with red snapper fillets 
and garlic toasts, Aug 110 
Asparagus 
pork rice bowl, May 158 
prosciutto wrapped, Mar 132 
spring onion, and morel mushroom saute, 
Apr 133 
Avocados, chicken, bacon, and blue cheese 
sandwiches, Dec 100 
Beans 
black, Chinese dressing, hot flank steak 
salad, Sep 134 
green, potatoes, gorgonzola, and sage with 
linguine*, Oct 142NW,NC,MN 
red kidney, curried with cauliflower, rajma 
masala* Feb 106 
shell, braised, boiled, ina salad, Aug 26 
soy, edamame orzo salad, Aug 122 
spicy baked, Jun 160 
tofu, sauteed (dau hu xao dau hao), 
Vietnamese, Mar 106 
white, arugula salad, with red snapper 
fillets and garlic toasts, Aug no 
Beets 
salad* Oct 108 
roasted, salad with oranges and queso 
fresco, May 147 
Bok choy, asian greens and tofu soup*, 
Jan 18a bonus 
Broccoli rabe, with garlic and chiles, Dec 84 
Cabbage 
caraway sauerkraut, Oct 106 
chipotle coleslaw, Jun 160 
fresh green and red with pork chops, 
Oct 136 
spicy slaw with fried chicken sandwiches* 
Apr 149f bonus 
Carrots 
apple, spiced cake with goat cheese 
frosting, Oct 132 
herbed, soup, Jan 103 
oven roasted potatoes with thyme’, 
Apr 134 
salad* Oct 108 
Cauliflower 
curried, with red kidney beans, rajma 
masala*, Feb 106 
roasted curry, Jan 113 
Celery root, mashed potatoes, Nov 132 
Chestnuts, soup, Nov 30 
Chickpeas, shrimp pasta*, Aug 14 
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Chiles 
cooking with, Sep 126 
green 
chicken enchiladas, Sep 126 
stuffed with raisins, almonds, Sep 128 
red, pork stew, carne adovada, Sep 126 
Corn 
crab, shrimp salad on sourdough baguette, 
Jun 144d bonus 
fresh cakes, Aug 116 
grilled honey chipotle, Jul 18 
pudding, Santa Fe , Jun 160 
with mustard seeds, Jul 20 
Cucumbers 
mango salad*, May 150 
it salad with grilled lemon dill salmon, 
May 156 
tangy lemon chicken salad croissants, 
Jun 144d bonus 
Edamame, wontons, Dec 22 
Eggplant, with grilled miso salmon, May 156 
Endive, salad, with bacon, gorgonzola, and 
| avocado, Feb 18 
| Fava beans, fresh, Apr 28 
Fennel 





| 
/ 
{ 


arugula, parmesan salad with pork 
Milanese, Oct 136 
Asian pear, walnut salad, Sep 100 
pepper slaw, Jul no 
tuna, lemon, and black olive salad on 
sourdough rolls, Jun 144d bonus 
Ginger, lemon grass iced tea, May 30 
Greens, whole grain pasta soup, with 
_ parmesan’, Feb 102 
Kale, flank steak braciole, Jan 18a bonus 
Leeks 
artichoke, and fontina frittata, 
Jun 162 NW, SC, SW, MN 
iT bacon puffs, Jan 108 
Lentils, stew, with winter vegetables*, Feb 112 
ettuce, romaine, chimichurri mini salads, 
Apr 138 
| Mushrooms 


| 
| 
| 
\ 


Japanese style one pot supper’, Dec 92 
| morel, saute with asparagus and spring 
onions, Apr 133 

| porcini, meat loaf, with mushroom gravy, 
/ Jan 86 

/ puffs, Jan 108 

ragout*, Nov 102 

t soup with wild rice, Oct 126 

i, with chicken and barley*, Jan 113 

| Onions 

| _ beer battered with cod, Mar 127 

I beer relish with rib eye steaks, Mar 128 
ia caramelized 
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apple bites, Nov 19 
turkey sandwiches with charmoula 
mayo, Nov 136 
walnuts, ricotta salata, whole grain 
penne, Feb 98 
red, and gorgonzola flatbreads, Sep 130 
spring, asparagus, and morel mushroom 
saute, Apr 133 
with grilled skirt steak, arracheras, Jun 130 
Parsnips 
root vegetable soup with meatballs, Oct 126 
sage infused mashed potatoes*, Nov 131 
Peas 
icebox salad, Jul 126 
risi e bisi*, May 152 
Peppers 
fennel slaw, Jul no 
red bell 
chorizo, ragout, with cod, Feb ns 
romesco sauce with grilled chicken 
kebabs, Jul124 
walnut dip, Dec 94 
tri salad, Sep 132 
Potatoes 
bacon butter, Oct 108 
gorgonzola, green beans, and sage with 
linguine*, Oct 142 NW,NC,MN 
lemon, Greek style* Feb 120 
mashed 
with celery root, Nov 132 
with parsnips, sage infused*, Nov 131 
with roasted garlic and buttermilk*, 
Nov 131 
oven roasted with carrots and thyme*, 
Apr 134 
salad 
bacon olive, Jul120 
classic American, Jul 120 
lemon dill*, Juliz0 
Radicchio 
apples, in pine nut vinaigrette*, Feb 7 
pappardelle with chicken and winter 
greens, Dec 99 
salad with citrus, dates, almonds, and 
parmesan cheese, Nov no 
Radishes, icebox salad, Jul 126 
Shallots 
in season, fried, oven roasted, in scrambled 
eggs, sauce, Oct 24 
sweet tart with pork scaloppine, 
Apr 149b bonus 
Snow peas, Japanese style one pot supper*, 
Dec 92 


Spinach 
curried, with fresh cheese, saag paneer, 
Jan 18a bonus 
pear, pancetta salad, Nov ng 
shrimp, lemon, whole grain pasta salad*, 
Feb 100 
with sausage and hominy, Dec 104 
Split pea, beef, barley, soup*, Jan 103 
Squash 
butternut, salad* Jan 13 
pull-apart dinner rolls* Nov 116 
pumpkin 
baby with garlic custard, Oct 24 
cranberry upside down cake, 
Nov 124 
soup with ginger browned butter, 
Oct 126 
Zucchini 
blossoms, Jul 20 
fusilli, Sep 138 
Sweet potatoes 
soup with prosciutto crisps, Nov 14 
with meringue* Nov 102 
Swiss chard 
halibut steamed packages, Jan 18a bonus 
pappardelle with chicken and winter 
greens, Dec 99 
stem, gratin, Jan 18a bonus 
winter greens, turnovers, Jan 18a bonus 
Tofu 
asian greens, soup”, Jan 118a bonus 
Chinese hot and sour soup, Jan 103 
Japanese one pot supper*, Dec 92 
Tomatillos, salsa cruda, simple sauce, fried 
green, Jun 28 
Turnips, root vegetable soup with meatballs, 
Oct 126 
Vegetables 
golden*, Sep 132 
grill roasted pita sandwiches with grilled 
lamb, Jun 144f bonus 
minestrone*, Oct 128 
seven, with couscous’, Jan 116 
spring ragout with chicken, Mar 135 
winter, lentil, stew%, Feb n2 
Watercress 
as a sauce, Feb 22 
ina salad, Feb 22 
in a soup, Feb 22 
in a tea sandwich, Feb 22 
with meat, Feb 22 
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There was a time when I couldn't see the road ahead. 
So I hit the accelerator, 


and the whole world opened up. 
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It’s much brighter out aveneervel| expected. 











Tnitete Wellate the all-new 2007 Lincoln MKX, with adaptive headlamps and all-wheel 
drive.” Handle whatever's coming around the bend. Life's calling. Mihaeie Komal=yan4 
_. lincoln.com 











Feeling lost? 
Princess is your shortcut to paradise. 


~~ 


SAIL TO HAWAII OR THE MEXICAN RIVIEFi 
FROM CONVENIENT WEST COAST PORT 
Princess® makes it easy to travel to the tropical paradise 
your dreams. Choose the ultimate exotic getaway with virtud| 
year-round sailings roundtrip from Los Angeles to the breathtaly) 
beaches of Hawaii. Explore the white sand beaches and If 
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Call 1.800.PRINCE 
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)pibig Island. Or choose to depart from Los Angeles or San Diego 
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| “Transatlantic Flight X2 14556 Miles 
A Transatlantic Ticket x2 $1982 |, 

= Longest Book In Print x1 $40 | 
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The Citi PremierPass® credit card 
helps you earn points—big time. 


It’s the fastest way to earn points— 
get ThankYou™ Points for the tickets 
you buy and the miles you fly, on any 
airline. Plus, get points for the 


everyday things you buy. 


Buy tickets for someone else (like 
Victor}, and earn points for those 
tickets and miles, too. And that’s all 
in addition to the miles you earn in 


your frequent—-flier program. 


Then use your points for almost 
anything you desire, like electronics, 
gift cards, and even airline tickets 


with no blackout dates. 


The Citi PremierPass credit card. 


Rewarding. Very, very, very rewarding.” 


Call 1-800-353-CITI or visit citi.com. 
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Lado 


Replace your countertops with DuPont™ Corian” solid surfaces 


and give your kitchen a whole new look in just a few days. 


WE CAN HELP YOU GET STARTED WITH A FREE COLOR DESIGN GUIDE, 


GO TO sunset.corian.com OR CALL 888 830 1446 TODAY! 





The miracles of science” 

























76 | The whales of Baja 
Experience nature at its 

* srandest ona boat excursion 
in the Sea of Cortez 

82 | Garden cottage This 
backyard potting shed is really 
a playhouse for a grown-up 
gardener 

86 | New comfort classics 
Familiar favorites, deliciously 
updated: creamy chicken 
potpies, delicate lasagna, 
ultimate mac ’n’ cheese, 
beef-bacon chili, and more 

94 | Craftsman with a twist 
# #How acouple remodeled their 
4 1908 house and married old- 

Bis school craftsmanship with 
Mecontemporary style 
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ON OUR COVER No-fuss 
biscuit topping crowns our 
chicken potpie; cremini mush- 
rooms and fresh thyme flavor 
the rich filling (seepage 86). 
Photograph by Leigh Beisch; 
food;styling by Dan Becker; prop 
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10 | FROM THE EDITOR COMFORT FOOD FAVORITES 4 
14 | WEB EXCLUSIVES page 86 ‘ 
19 | JANUARY IN THE WEST TOP 10 WINTER WEEKENDSgy.- 
Our favorite ideas for the page 34 
month, including hidden NO-FAIL ROSES 
beaches discovered, surfside page 49 
bungalows on Oahu, scenic SPA BATH RETREAT \’ 
ice rinks, winter greenhouse, page 66 ; 


perfect groundcover, family 
calendar to make, glamorous 
lamps, ways to enjoy Meyer 
lemons, brandied hot choco- 
late, and more 

121 | RESOURCES 

122 | THE DIRECTORY 

132 | THE SUNSET VIEW Maria 
Shriver on the opening of the 
new California Hall of Fame 
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ski trails, like Trillium 
Lake Loop, in Mt. Hood 
National forest. 
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Travel 


30 | GETAWAY With pristine 
forests and a crown-jewel 
lodge, Oregon’s Mt. Hood 

has long been a classic ski 
destination. New places to 
stay and eat give it a little 
extra shine 

34 | AROUND THE WEST lop 10 
winter weekends, from Sedona 
to Yosemite and beyond 

41| CULTURE No reservations, 
no problem: how to attend the 
Sundance Film Festival, even 
at the last minute 

44 | NORTHERN CALIFORNIA 
DAY TRIP Head to Soquel for 
Pinot Noir tasting, antiques 
shopping, and fine dining 

46 | TIPS & TRIPS Jhings to 
do in Northern California 
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Garden 


49 | PLANTING [he newest 
roses are prettier and easier to 
care for than ever. Here are our 
favorites, plus ways to use 
them in your garden 

54 | NORTHERN CALIFORNIA 
STYLE A water-wise front yard 
is alive with texture and blooms 
56 | BEFORE & AFTER Clean 
lines and clever illusion create 
inviting outdoor spaces ina 
compact garden 

58 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in January 


APPETIZERS 

Garlicky yogurt dip 108 

Leek-bacon puffs no 

Mushroom puffs 108 

Zaatar straws 108 

SALAD 

Butternut squash salad 114 

soups 

Chinese hot-and-soursoup 105 

Herbed carrot soup 105 

Split pea, beef, 
and barley soup 105 

Tortilla soup 106 


_ Beef-ale stew and green-onion 


Home 


61 | REMODEL Creative storage 
solutions, comfortable built-in 
seating, and coordinated 
colors give this updated condo 
its warmth, clarity, and style 
66 | DESIGN Use a soothing 
palette, organic materials, and 
natural light to turn your bath- 
room into a personal retreat 
72 | MARKETPLACE Bring 

the outdoors inside with 
forest-inspired furnishings 

74 | BEFORE & AFTER A recon- 
figured fireplace transforms 

a large, cold room into an 
intimate gathering place 


MAIN COURSES: 





buttermilk dumplings 
Biscuit-topped chicken 
potpies : 
Chicken skewers 
Chicken with barley 
and mushrooms 
Lamb patties 
Lasagna with sausage rag 
Porcini mushroom meat loaf 
with mushroom gravy — 
Seven-vegetable couscous 
Smoky beef-and-bacon c 
eee mac’n’ oS : 





SIDE DISH _ . 
Roasted curry cauilower 








Food 


103 | ENTERTAINING Hearty 
soups like split pea with beef 
and barley are the perfect main 
course for a low-stress party 
108 | 3 ways Start with frozen 
puff pastry to make savory 
herb straws, mushroom puffs, 
or a sweet caramel-banana tart 
113 | READER RECIPES [ested 
in Sunset’s kitchen: butternut 
squash salad, roasted curry 
cauliflower, and chocolate torte 
116 | WEEKNIGHT Enjoy spicy 
vegetable couscous on its own 
or combined with chicken, 
eggs, or lamb 

118 | WINE GUIDE San Benito 
wines, bargain Cabs, and what 
to pair with mac ’n’ cheese 














IF ALUXURY CAR DOESN'T _—T€v. 
ROTECT THE LUXURY OF aS 
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ll us at volvocars.us 


©2007 Volvo Cars of North America, LLC. The Iron Mart 





hp.com/go/hpink or visit retailer, 


*Based on a 2005 Inkjet Cartridge Reliability eennerten 


Study by QualityLogic, Inc. and commissioned by 
HP: Testing performed on HP 45, HP 56, HP 57 and 
HP 78 Inkjet Print Cartridges compared to leading 
rémanufacturer brands. Individual results may vary. 
See. hp.com/go/suppliesreliability for full details. 
©2006 Hewlett-Packard Development Company, 
L.P Simulated images. 





From the editor 


JANUARY IS A STRANGE MONTH in the West. While some of us are enjoying storm 
watching at the coast or snuggling up in a snowy lodge, others are basking in the 
warm winter sun of the desert. 

Last year at this time, I made my first trip to Yosemite when it was blanketed 
in snow. We went there for our friend Cary’s wedding in the park, and it was 
wonderfully peaceful and romantic. The winter white landscape was jaw-dropping 
impressive. 

While I was there in the snow, Sunset executive editor Dale Conour was in Baja, 
Mexico, working on this month's feature about whale-watching in the Sea of Cortez. 
He came back tanned and equally awestruck from his January travels. After reading 
Dale’s story on page 76, I’m sure you'll see why. 

This month is the perfect time for imagining and planning the new adventures you 
want to take in the coming year. While I return to the same place every summer— 
Pinecrest Lake in the Sierra foothills—because its familiar rhythms are so relaxing, I 
also try to visit at least one new destination to expand my world and my experiences. 

Often, I come back remembering that destination in one crystallizing moment— 
that “first” experience. My list of favorite firsts includes standing with my mom 
after a hike, watching the Santa Catalina Mountains near Tucson glow under a pink 
sunset; ziplining with my daughter through the jungle canopy in Kauai; and now, 
drinking champagne with friends in front of the massive fireplace at the Ahwahnee 
Hotel in Yosemite. 

For great ideas on building your own first moments in 2007, check out our list of 
the top 10 winter weekends in the West on page 34. They're all good places to 
reconnect with family and reward yourself. Have a happy new year! 


Katie Tamony, Editor-in-chief 
P.S. I hope you like the new “package” that Sunset is debuting this month. The bind- 


ing will make it easier to stack and store your issues, and the slightly wider size lets 
every layout breathe a little more. As always, please let us know what you think. 
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If you love to travel, this is going 
to be your favorite card. 


Just use your card everyday for 
everything, and watch your miles 
add up. And reward yourself with 
a trip to Hawai’i. 


You'll earn up to 10,000 bonus 
HawaiianMiles after your first 
% purchase and one mile for every dollar 


Se ORES 


you spend on net retail purchases.* 
And you'll have access to more 
» awards seats at lower award levels 
with no blackout dates. You can even 
ShareMiles with family and friends. 


Apply Today 1-877 HA VISA 1 
or HawaiianVisa.com 


| BankofAmerica ee 


| EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


| Earn up to 100,000 miles per calendar year with the Platinum 

| card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit cards 
issued and administered by FIA Card Services, N.A. 
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fpeatedly at the top of the “best 
nd” surveys, Maui possesses a magic 
pt lingers in the heart and grows. 
Why do people love Maui? It’s 
Hither too big nor too small-it’s 


| 
Imageable. You can go from 


| eakala Crater at 10,000 feet and to 


ny coastal resorts in a morning, or 


pm Hana’s tropical waterfalls to 
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| evening. 
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taurants and shopping galore in 


1 The Magic Isle of Maui conjures 
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visions of white sand _ beaches, 





ystal clear waters, frolicking 









| pback Whales, flower scented t you. 
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Wde winds and romantic sunsets. 


bm world-class resorts to award 
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ing cuisine, championship golf, 
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periences; the island has is all. By 
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—— AIRLINES. — 






Only one airline is Hawaiian and you feel it the 





moment you step onboard. Genuine hospitality, 






complimentary meals and widebody cabins are 






just a part of our award-winning service. Each day 








we fly from nine Western U.S. cities non-stop to 












Hawai‘i. You'll find travel specials and our lowest 


fares on our website, so come home with us. 


We llgic 


IMAUI * MOLOKA' *« LANAI™ 






HawatianAirlines.com 


visitmaui.com HAWAII STARTS HERE 
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Web exclusives Your guide to Sunset 


(INCLUDES 
ALASKA A 


| On Sunset.com now 2 


MOUNTAIN 


NORTH 
The year’s first blooms are CAKES! 











still weeks away. How about 

a glossy new houseplant fora — 
shot of green to tide you over — 
till spring? Choose one of our — 
five no-fuss favorites, from 

the classic rubber tree to an 
exuberant ponytail palm. See 
how simple it is to keep them 
happy, find out which ones 
would work best for you, 

and get our garden editors’ _ 
suggestions for including 

them ona shelf, tabletop, or 
furniture arrangement. www. 
sunset.com/nofail 


ae The buzz What are your winter joys? Candles, 
wot comfort food, a cozy quilt? It’s the season for 
finding ways to make your own warmth, indoors 


and out. Tell us how you take the chill off winter—and 


see what other Sunsetters are doing—at www.sunset. 


com/community 





Online this month 


NICE AND LIGHT See how 


WINTER BY THE SEA Watch 





tasty good-for-you can be 
with 11 recipes from spa 
chefs, including mixed 
beans with vinaigrette, 
halibut steamed with ginger 
and lime, and chicken with 
fig sauce. www.sunset.com/ 
light 
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QUICK HOME FIXES lake 
your pick of projects to get 
done in a weekend, from 
redecorating with what you 
already have to making a 
home message center. 
www.sunset.com/fixup 


a storm, spot whales, or 
sink into a hot tub at one of 
our favorite inns—all right 
on the beach or overlooking 
the sea. www.sunset.com/ 
winterinns 





SOUTH % 
CALIFOR 
(INCLUDES 

HAWAII) 


We publish five regional 
editions (your region is identified | 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 122). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 


Send a recipe Submit original r( 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to Tk 


Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 








meOR EVERY PERSON, FOR EVERY PERSONALITY, 
THERE IS AN ARMSTRONG FLOOR? 


Find yours at armstrong.com 


Armstrong’ pee. (Armstrong 


Nature's Gallery” Laminate, Exotics!” L6549 Noce Milan Your ideas become realit 





























A Push Button Ignition. Intelligent Key. Bluetooth Hands-Free Phone System:*A voice-activated navigation 
system’ with XM NavTraffic’ providing real-time traffic updates!* Luxuries formerly reserved for the few are 
now available to everyone in the 2007 Nissan Altima. For more information, visit NissanUSA.com. 


patible cellular phone. “XM NavTraffic” is a registered trademark of XM Satellite Radio Inc. Required XM NavTraffic subscription 
ilable in ct markets. www.xmnavtraffic.com Nissan, the Nissan Brand Symbol, “SHIFT_” tagline and 
seat belt, and please don't drink and drive. ©2006 Nissan North America, Inc. 
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’ Hidden beaches 
~ We love the beach in winter—soft colors and solitude punctu- 


: ated by skittish sanderlings and the rhythmic flip of the waves. 


ern California have recently opened to the public, part of a 
_ preservation gift from the Trust for Public Land. The property, 


as Coast Dairies Ranch, encompasses 6,845 acres, including 


| _ 5 miles of shoreline and rolling hills east of State 1. Running from 
| Laguna Creek north to Scott Creek, the coastal section includes 


® secret coves, brooks with trout and salmon, and wild expanses 
_ of sand. (Locals have been visiting some of the beaches for 


areas are on the horizon; for the moment, the best access is at 


bordered to the north and south by the newly opened beaches. 
INFO Park off Davenport Landing Rd., 1 mile west of State 1. For 
more information, contact the Santa Cruz County Conference and 
Visitors Council (831/425-1234). 


Now there’s even more to love: Seven hidden beaches in North- 


located 10 miles north of Santa Cruz and operated for generations 


@)soyears, but now they’re no longer trespassing.) Trails and parking 


Davenport Landing, a pretty little cove popular with surfers and 
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nn Next time you’re in Colorado, skip the 
A ca P ski school’s pricey lessons and learn a 
+= ac al B Bha Te 2) lo vy) iS ei few tricks from Steamboat Ski Resort’s 
Winter Olympic luminaries. Meet up 
aya AWA ACs aie go to Ne UU a BURST Ete R oh Woe molar with Nelson Carmichael (pictured at 
rito for Oahu Upset Ten) North ett Steaua iatt season, Re ea aelatea right), the 1992 bronze medalist in 
else liquid mountains and the Banzai Pipeline’s Taito ae moguls, for an hour’s worth of tips on 
Fal Walking distance). All 1 bungalows, which come eq te mastering bumps. Then cruise around 
ug and barbecue grills, are spruced up in a low-key yet ol 3 with Billy Kidd (at left), a longtime : 
fella elaeltenert i five oceanfront units, far from the rE. oe ‘ Steamboat staple and the first Ameri- 
rious aa lee retreat to your patio or hammock for some a “ee can male alpine racer to win an Olym- 
e closest thing to il is the sound of thick winter waves ) ei, pic medal (the silver in slalom in 1964). 
; The 60-something Kidd helps all ages 
3 a : \ Be brush up on the basics, but his official 
d wei’ ‘ title is director of skiing—which, as 
he puts it, means he’s in charge of 


Renting a home can be a comfortable and convenient way snowstorms (36 feet last year). The 
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to travel. But rental websites are often frustrating to ace ae a oe hei 

search, with too few listings over too narrow an area. i eee 

T ¢ Nelson Carmichael, 1 p.m. select Sundays, 
That’s why we’re fans of the new www.homeaway. com, Gna Widds sh dally; wus tour 

which compiles thousands of properties in places we’re boat cen 


3 


dreaming about this winter—from Whistler to Waikiki. 


_5 GREAT SCENIC SKATING RINKS 


LAKE LAS VEGAS McCALL, ID OLYMPIC VALLEY, CA VANCOUVER, B.C. YOSEMITE NATIONAL 
RESORT, NV Manchester Ice & Olympic Ice Pavilion Grouse Mountain Ice PARK, CA 
Floating Ice Rink No, Event Centre Catch Take atwirlsurrounded Rink An eight-minute Curry Village Ice Rink 
it’s notamirage—that glimpses of lovely, by snowcapped Sierra. _—_ gondola ride whisks Skate right underneath 
really isarink floating frozen PayetteLakeas peaks atop Squaw, you to the 8,000- Glacier Point, with 
in Lake Las Vegas. A you practice yourspins accessible only by ski square-foot outdoor views of Half Dome a 
giant freezer and no or jump into agame or atram ride through rink. Go on aclear day half-mile away. The 
5-gallon buckets ofice of pickup hockey. $5.50, | the sky. From$2o before _ for stunning city and valley’s iconic 4,000- 
make it possible. $72; $2 skate rental; www. 4 p.m., $15 after (includes harbor views. From$27 _ foot-tall granite walls 

VWW. bah es eOasCae manchestericecentre. tram ride and skate U.S. (includes gondola); loom just outside the = 
or 702/564-1600 com or 208/634-3570 rental); www.squaw.com www.grousemountain. rink. $6.50, $3.25 skate os 

or 530/581-7246. com or 604/984-0661. rental; 209/372-8319. = 
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GOING TO PARIS THE FIRST TIME: $865 
GOING TO PARIS THE SECOND TIME: $3,027 


GOING TO PARIS THE THIRD TIME: $4,897 











SEEING PARIS FOR THE FIRST TIME: PRICELESS 


‘Many cards take you places, but the new World Elite™ MasterCard® transports you to a one-of-a-kind 


experience. Featuring the insider knowledge of the Virtuoso® travel network, World Elite” MasterCard 
delivers truly unique journeys as well as upgrades, companion tickets, and VIP amenities. And as always, 


MasterCard is accepted more places worldwide than American Express® Visit priceless.com to learn more 


All benefits must be 


MasterCard Internationa 
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A good greenhouse is a warm and bright place to putter around in gloomy weather. 
Bill Brackman designed the minimalist beauty pictured here, located in Puyallup, 
Washington, and patterned after a cube with 12- by 12-foot-square faces. “It’s 
oriented for maximum solar gain in the morning,” says Brackman, “but it deflects 
heat at noon, when you need it least.” The cedar-framed unit is glazed with twin- 
walled polycarbonate and lined with 40 feet of benches. Brackman brought in water 
and power for lights and afaia, but no heater; it’s so efficient that cooling (done with 
roof vents) is the larger = greenhouse took a month to build and cost 
$2,500—half for glazing, half for everything ree 


INSPIRED READING 7 — ‘Tool we love: Alligator loppers 


Pick up a copy of Container Inspiration, nnn ali Fal § = Our vote for best new tool goes (Even novice gardeners or those 
a bound edition of 2s full-color postcards : i to Black & Decker’s Alligator timid around power tools would 
ae , Loppers, a versatile electric feel at ease.) Use the loppers to 
device that’s like achainsawand __ prune branches off any type of 
lopper rolled into one. The spring- _ tree, clean up fallen limbs, clear 
Medina, Washington. Freed’s ultra-simple . loaded jaw clamps onto branches _ brush, and chop up firewood; 
plantings are easy to follow and come ’ gp up to 4inches in diameter, makes _ branches can be cut right on the 

Aim : x acleancut,andthensnapsshut, — ground, since the tool doesn’t 
completing the task without any need clearance. $100; available 
of the safety concerns associated at www.amazon.com or www. 
nursery.com ie ; with a conventional chain saw. target.com 


featuring inventive designs by Lisa F 
co-owner of Wells Medina Nursery in 


with a plant list and recommended 
growing season. $22; www.wellsmedina 
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Not every ingredient in our 


world-renowned cuisine is listed on the neCLE 


Crystalline water. Unfiltered sunlight. Pure, sweet air. Here, everything seems fresher, flavors are 


more vibrant, and dining is a pleasure unlike anywhere else. Whet your appetite at gohawaii.com. 
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January in the West 


January 2007 


Make a family calendar 


Use old family photos to create a 2007 calendar with a vintage look. 

1. Choose 12 seasonally appropriate images. 2. Take your images to a copy 
or photo shop and have them enlarged to 8 by 10 inches and reproduced in 
sepia tone. 3. Align 14 sheets of 11- by 17-inch card stock; drill a hole 
through the center of the stack, about half an inch down from an 11-inch 
edge. Have the stack spiral-bound at the copy shop (ask for binding that 
allows you to lay the pages flat). 4. Go to www.sunset.com/calendar and 
print out the 12 months on stationery. Trim just inside the outer borders so 
each sheet measures about 5% by 10 inches. 5. Using acid-free scrapbook 
tape, attach the appropriate photo and calendar month to the bound 11- 
by 17-inch pages, leaving one page for the cover and one for the back. 


Here’s a new kitchen appliance we’re excited to try: the 
Microwave-in-a-Drawer by Dacor. Push a button and the 
automatic drawer unit glides open—perfect for islands or 
kitchens with limited counter space. For a list of dealers, 
go to www.dacor.com or call 800/793-0093. 


Elegant lines and Old World glamour make this lamp 
worthy of a living-room centerpiece. “People are start- 
ing to design entire rooms around a lamp,” says Susan 
Hornbeak-Ortiz, who co-owns Shine Home in San 
Clemente, California, with husband Russ Ortiz. Their 
new spring collection of lighting, inspired by early- 
2o0th-century design, includes the 35-inch-tall Hamp- 
ton ($475), pictured here, as well as the Bali style 


($465), derived from a 1940s magnolia lamp discovered 


on an Oregon road trip. www.shineeveryday.com or 
949/361-1414 
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Company we love: Be Sweet 
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Pike Place turns 100 


The granddaddy of public 
markets in the West cele- 
brates its centennial this 
year. Seattle’s Pike Place 
Market hosts its official 
anniversary and citywide 
celebration on the cobble- 
stones on August 17, but 
commemorative events— 
from movie nights to 
lectures and parades— 
take place all year long. 
The market is as mucha 
place for Seattleites to 
grab lunch or shop fora 
dinner party as a destina- 
tion for tourists to enjoy 


the fishmongers’ famous 
game of catch (witha 
salmon, that is). Some of 
our favorite stops include 
Maika’s Garden for fresh- 
cut flowers; Woodring 
Orchards for cider and 
other fruit products; Full 
Circle Farm for greens, 
baby vegetables, and 
herbs; and Beecher’s 
Handmade Cheese for 
everything from Beecher’s 
Flagship to Rogue Cream- 
ery Oregon Blue. For infor- 
mation about events, visit 
www. pikeplacemarket.org 


TOP WESTERN CAVIAR 


The golden brown pearls of Sterling Impe- 
rial Caviar are harvested from California 
farm-raised white sturgeon—a fish that’s 
been around for some 80 million years. 
The nutty, buttery flavor and gentle brini- 
ness make it a match for osetra; it’s 
sustainably raised and (relatively) afford- 
able. $80 for a 1-0z. jar; www.sterlingcaviar. 
com or 800/525-0333. 






Ona chilly day, our grown-up version— 
rich with bittersweet chocolate an 
punched up with French brand vi 
warm you to your toes. For four 

of hot chocolate, grate 11/ cups bit 
sweet chocolate and mix with 
milk powder. In a medium sauce 











Whisk until chocolate is melted 

mixture is smooth and hot. Pourl 
tbsp. Armagnac into each mug, th 
fill each with hot chocolate. Serve 
hot, garnished with whipped cream 0} 
marshmallows? if you like. : 
*Deluxe hot chocolate requires delux 
marshmallows, and the handmade 
versions from Richmond, Californ 

Rubicon Bakery are our favorites. The 
come in three hot chocolate—enhanci 
varieties: vanilla, chocolate swi 
peppermint swirl, $16—$18 as 
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EXPLORE THE WINES OF THE WEST 








TRY THREE BOTTLES OF OUR BEST WINES (AN $80 VALU 





\ \ See what you’ve been missing... 
The Sunset editors and wine panel screen hundreds of wines each a <i 
month, searching for the best finds and hidden gems for our wine club 
members. Try three of our club favorites for only $19.95. We'll also 

include winery and tasting notes as well as perfectly paired recipes. 


ACT NOW AND GET... 
A bonus copy of Sunset’s “Weeknight” featuring 122 quick and 
easy meals. 

















Order at Www.sunsetwineclub.com/join 
or call 1-877-499-4637 
Be sure to mention promo code SMA/7. 


monthly at the club price of $34.95 plus shipping, handling and any applicable taxes. You may cancel and stop your service at anytime with no further obligation by mail or phone. Due to alcohol regulations that vary 
from state to state, we are only able to ship to CA, LA, ID, IL, MO, MN, ND, NE, NH, NM, NV, OH, OR, SC, TX, WA, WI, WV and WY. Sample shipment wines are subject to change 
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i | *Special offer is for new members only. Shipping and handling will apply. By signing up for this trial offer you are joining the wine club with the understanding that you will continue to receive two (2) bottles of wine 
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Hide away on Mt. Hood | 


Find your winter bliss in a newly shined-up but still low-key Oregon ski town 


BY BONNIE HENDERSON PHOTOGRAPHS BY DAVID FENTON 


IT’S DUSK WHEN WE DRIVE into Government Camp on the 
slopes of Mt. Hood. The edges of the shops and cabins are soft- 
ened by a deep snowpack, and streetlights have already switched 
on, catching fine flakes of swirling snow in their wash of light. 

If location means anything—and for a destination ski town, 
it’s almost everything—then the scenic enclave of Government 
Camp has always had it made. An hour’s drive east of Portland, 
at 4,000 feet elevation, it’s just inside the winter-long snow zone. 
Just six miles farther up the mountain is Timberline Lodge, one of 
Oregon’s architectural crown jewels. And between resort power- 
houses Timberline, near the top of the mountain, and Skibowl, at 
4,000 feet, skiers and boarders have access to more than 5,000 
feet of vertical elevation—on par with Whistler, Aspen, or Tahoe. 

Think of it as Tahoe for the low-key crowd. Miles of trails lead 
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cross-country skiers and snowshoers through Mt. Hood’s pristine 


national forest. Long backcountry trails lead adventurous down- 
hillers through local forests from the timberline to town. And the 


town of Government Camp—tong the hub of Mt. Hood recreation ’ 


but never much more than a wide place off the highway—is 
finally coming of age in a very big way. 

Growing up in Portland, I'd spent a lifetime of weekends on 
Mt. Hood. But this winter, as my husband and I drive into town, 
we pause: Handsome streetlights—that’s something new. 

So is the big building, gabled and stout, looming ahead on our 
left. Its tall, wood-framed windows shine like beacons—a mini 
version of the historic Timberline Lodge, 2,000 feet farther up the 
mountain. A small wooden sign announces: GOVY GENERAL 
STORE. >32 
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From a snowy perch 
just outside iconic 





Timberline Lodge, look 
straight across to Mt. 
Hood’s 11,239-foot 
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Inside, we take a few steps and then stop, a little stunned. 
Here are glistening roast chickens and fresh bread; there, organic 
chocolate and a wall of fine wines. We wander to the far corner, 
where a liquor store displays cognac and eaux-de-vie. I’m dumb- 
struck. We could almost be back in Portland. 

Well, not quite. It’s just one store, not a whole upscale neigh- 
borhood. But it is a sign: Government Camp is finally becoming 
more than just a place to bed down for a night. 

We’re up early the next morning in search af snowshoes to 
rent. Across the street from Govy General, we stop at Valian’s 
Ski Shop, where the merchandise ranges from, as owner Betsy 
Valian put it, “everything from ‘I forgot my parka’ to ‘I want 
something unique for my cabin’ ” Betsy’s husband, Bud, opened 
Valian’s in 1968; he was the first to stay open through the summer 
after Timberline’s Palmer Lift extended the Mt. Hood ski season 
to September. We love the top-of-the-line Rossignol skis, the 
hand-knit Icelandic sweaters, the Pendleton blankets. The shop 
itself, originally a concrete block Sno-Cat garage, is now sided 
with tamarack wood, its newly grand entrance framed with rough 
tamarack pillars. 

Across the road, we strap on snowshoes and head toward the 
Crosstown Trail through a forest of fir. Icicled creeks are nearly 
drifted over with white, and the trees are so heavily laden with 
snow that to brush against a bough is to invite a featherweight 
avalanche from above. We stop to pull snacks from our packs 
at one creek crossing and quickly have company. A party of 
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black-winged Clark’s nutcrackers materializes out of the winter 
sky and settles into the nearest branches: silent sentries, hoping 
for handouts. 

Government Camp owes its prosaic name to members of the 
First U.S. Mounted Rifles, whose abandoned wagons stood for 
years as evidence of an ill-fated 1849 trek to Mt. Hood. Skiers 
flocked here long before the first rope tow was installed at 
Skibowl, on the south side of town, in 1937. In the late ’6os, Mt. 
Hood Meadows opened on the mountain’s sunnier southeast 
side, 10 miles away. The Meadows has since grown to become the 
mountain’s biggest ski resort, but there’s no lodging on-site; 
most still stay in Government Camp. 

Timberline, built at the treeline 2,000 feet above town by 
Depression-era artists, was dedicated in 1937. Chairlifts are just 
steps from the entrance, making it the only true ski-in/ski-out 
lodge in Oregon. Its 70 guest rooms stay full nearly year-round 
with those drawn by the views, the gracious service, and the 
nostalgic ambience. That, and The Shining. 

“Literally, everyone mentions The Shining,” Jeff Kohnstamm 
says with a laugh. Second-generation concessionaire at Timber- 
line, he grew up riding his tricycle in the lobby; he was a teenager 
when the exterior was filmed for Stanley Kubrick’s horror classic. 

But it’s what’s inside Timberline that guests remember most. 
“Tt’s got a lot of history,” Kohnstamm says. The newel posts 
polished to a shine by generations of passing hands, the massive 
stone fireplace soaring to the vaulted ceiling and surrounded by 
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comfy sofas for lingering with books or board games, the original 
artwork hung seemingly everywhere, the hand-loomed textiles 
and hand-built furniture. Skiing in for chili in the Cascade Dining 
Room, or ending the day with a pint of Govy-brewed Cloudcap 
Amber Ale overlooking that big fireplace. And patrolling it all, 
indoor and out, a pair of genial Saint Bernard dogs. 

If your skills and stamina are up to it, there’s an experience right 
outside the front door that trumps even petting the Saint Bernards 
by the fireplace: skiing the Alpine Trail from Timberline down to 
Government Camp. It’s a three-mile-long run that drops 2,000 
feet—four miles and another 1,000 feet if you start at the top of 
Timberline’s Magic Mile chairlift. We do. The sky is clear, granting 
views of the next volcano to the south, Mount Jefferson. Once 
we hit the treeline, the forest closes in again. On the trail, snow- 
boarders ahead of us have effectively groomed the route with their 
wide turns, and we follow their tracks down the mountain, stop- 
ping now and then for a breather, before reaching the loop road. 

We shoulder our skis for the short walk to closet-size Three 


_ Sisters Coffee, its shelves stuffed with specialty foods, original 


art, local authors’ books, and, tucked among it all, an espresso 
machine. Owner Carolyn Rogers has watched Government Camp’s 
transformation from behind her counter, and she’s philosophical 
about the growth spurt. “New things have come,” she says. “Old 
things have gone.”” 

And some things stay the same—like the sweet fatigue that 
comes at the end of a winter day’s escape on Mt. Hood. m 


If you’re coming to Mt. 
Hood for the first time, 
Timberline Lodge is the 
place to be. The big 
draw for skiers here is 
the outstanding 
mountaintop view— 
not to mention a ski 
season that extends 
well through the 
summer. From far left, 
scenes from around the 
lodge: its craggy, 
shingled exterior, 
familiar to legions of 
Stanley Kubrick and 
Jack Nicholson fans; 
Northwest-style 
serrano ham—wrapped 
salmon from the 
Cascade Dining Room; 
a snowy afternoon for 
Timberline’s red- 
jacketed ski patrol; the 
lodge’s soaring stone 
fireplace; warming up 
with cinnamon hot 
chocolate; and Bruno 
the Saint Bernard, one 
of Timberline’s two 
official doggie mascots. 





Mt. Hood is part of 
the volcanic Cascade 
Range, about so miles 
east of Portland. 
Government Camp is 
on the south side of 
the mountain, along 
U.S. 26. Get road 
conditions from the 
Mount Hood Informa- 
tion Center (www. 
mthood. info or 888/622- 
4822). 





Collins Lake Resort 

A new Government 
Camp resort with 
three-story townhouse 
condos that sleep 4 to 
10 people; guests may 
use the year-round 
outdoor pool and spa. 
From $199; www.collins 
lakeresortvacations.com 
or 800/234-6288. 

The Lodge at Govern- 
ment Camp Eight 
new tall-ceilinged 

loft suites atop Govy 
General Store, individ- 
ually owned and 
furnished. Some units 
sleep up to eight 
guests. From $235; 
www.thelodgeat 
governmentcamp.com 
or 800/547-1406. 
Timberline Lodge 
Guest rooms showcase 
1930S-era craftsman- 
ship; all but the small 
bunk rooms have 
private baths. Splurge 
on aroom with wood- 
burning fireplace, and 
bring a swimsuit for 
the outdoor pool. 
Meals in the Cascade 
Dining Room ($$$; 
503/622-0700) feature 
seasonal Northwest 
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cuisine such as truffled 
oyster stew and bison 
rib-eye steak. Rooms 
from $90; www.timber 
linelodge.com or 800/ 
547-1406. 

Mt. Hood Brewing Co. 
Wash down generous 
portions of pub fare 
with an Ice Axe IPA 
brewed on the prem- 
ises. $$; 87304 E. 
Government Camp 
Loop; 503/622-0724. 
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Mt. Hood Meadows 
More terrain, more 
lifts (11, 5 of them 
express), and more 
steeps make Meadows 
atop choice. From 

$49; 10 miles east of 
Government Camp on 
State 35 (call for road 
update); www.skihood. 
com or 800/754-4663. 
Mt. Hood Skibowl By 
day, the Bowl’s four- 
chairlift slopes draw 
the budget-minded, 
but its claim to fame 

is its night lighting, 
with 34 lit runs close 
enough to Portland for 
after-work schussing. 
From $32; on U.S. 26 just 
south of Government 
Camp; www.skibowl. 
com or 503/272-3206. 
Timberline Tradition, 
and the longest season 
in North America (it 
closed for only 10 days 
last year), bring skiers 
the first time. They 
return for the views 
and the 3,590 vertical 
feet, accessed by six 
lifts. From $45; 6 miles 
northeast of Government 
Camp on Timberline Rd.; 
www.timberlinelodge. 
com or 503/222-2211. 
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Why here: Because Sedona—with its 
crimson buttes, dramatic sunsets, and 
vortex vibe—is the West’s spiritual hub. 
Join New Agers in red rock country for 
peace and tranquility—plus heart- 
pumping hikes, mountain bike rambles, 
and super-luxe Southwestern spa treat- 
ments at Mii Amo at Enchantment Resort 
0.com or 888/749-2137) that'll 
leave you wholly refreshed and ready for 


(www.miiam 


the year ahead 

Why go now: Crystalline skies and soaring 
red spires can boost anyone’s sagging 
wintertime spirits. Technically, it’s off- 
season here in Sedona—but now’s a 
divine time. Hotel rates drop. Hiking trails 
are empty. Temps are cool, but resorts’ 
heated pools are swimmable, and the sun 
still shines. 

Where to stay: For a most soothing 
Sedona experience, tuck yourself into 
Enchantment Resort in Boynton Canyon 
(from $395; www.enchantmentresort.com or 
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Relax, reconnect with ee reward cee 10 classic escapes to kick off the new year 


800/826-4180). To be Elocer to town, try 
Amara Resort and Spa (from $128; www. 
amararesort.com or 866/455-6610), which 

is situated steps from the shops and 
galleries, yet an oasis on the edge of Oak 
Creek. -TIM VANDERPOOL 


Z SOUTH RIM GRAND CANYON, AZ 
Why here: Because there’s nothing like 
standing on the edge of a snow-dusted 
abyss with nary another soul in sight. 
Sure, there are lots of canyons, but this is 
the Grand Canyon, that fabled mile-deep, 
277-mile-long rift that lives up to its 
wonder-of-the-world status no matter 
how many times you’ve seen it. Peer over 
the rim, behold monumental buttes—and 
take in the sound of utter silence. 

Why go now: For starters, you'll have the 
canyon to yourself—visitation plunges in 
the winter. At 7,000 feet, the South Rim 
can certainly be cool, but that’s part of the 
allure. Colors are heightened. Fog rolls 
dramatically through the gorge. And the 
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Pe Toa Gehl te(ot es 
red tock, blue skies, 
and Oak Creek all to 
yourself. 
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popular Rim Trail may be totally empty. 
Where to stay: The recently restored El 
Tovar is the granddaddy of the canyon’s 
hotels—and sits right on the rim. Now’s 
your chance to try to scorea room witha 
view. From $154; www.grandcanyonlodges. 
com or 888/297-2757. www.nps.gov/grca or 
928/638-7888. -MATTHEW JAFFE 


Buena NATIONAL PARK, CA 

Why here: Because the Chefs’ Holidays at 
the Ahwahnee hotel make Yosemite’s 
quiet season a haven for foodies by invit- 
ing big-time toques from across the coun- 
try for four days of cooking demos, 
meet-the-chef mixers, and gala feasts. 
Watch chefs like Charles Phan of San Fran- 
cisco’s Slanted Door assemble Vietnamese 
spring rolls; lunch in the soaring dining 
room; then shed the lethargic effects of so 
much tasting by climbing the snowpacked 
Yosemite Falls trail. 

Why go now: Yosemite in January is as 
deserted as the park gets—yet more alive 
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\When you think about your last vacation, what stands out? If you went ta New Zealand, 


it might be the Coromandel’s deserted beaches; Or tree rappelling 100 meters inte 
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he Lost World cave. If you collect experiences forsouvenirs, you IP come back from 














than ever. Conifers droop with snow, and 
coyotes step out boldly. And if you wake 
up in the Ahwahnee at 4 a.m., the full 
moon might be hovering over Yosemite 
Falls right outside your window. 

Where to stay: While the Ahwahnee hosts 
the Chefs’ Holidays, you don’t have to stay 
there to participate. Cooking demos are 
free, and you can buy a ticket to the gala 
dinner for $149. Chefs’ Holidays sessions run 
midweek Jan 7—-Feb 1; two-night packages 
start at $719; www.yosemitepark.com or 
559/253-5676, -SARA SCHNEIDER 


4 WHISTLER, B.C. 


Why here: Because who wants to buckle 
and unbuckle snowsuited tots in car seats, 
or carpool tweens around town, when you 
can all hunker down at this sprawling two- 
mountain resort village and walk to every- 
thinge Whistler’s Tree Fort keeps kids 
happy, as do the beginner terrain areas. 
Apres-ski fune You got it: ice skating on 
Green Lake and swimming at Meadow 
Park Sports Center (try the rope swing). 
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Why go now: There’s already excitement 
in the cool mountain air, as Whistler gears 
up to host the 2010 Winter Olympics. Your 
little champions can pose for photos ona 
replica medal platform—then bomb down 
Blackcomb’s new tubing park. Plus, from 
January 15 to February n, “Discover Whis- 
tler” days mean 40 percent off adults’ and 
kids’ ski school programs. 

Where to stay: The village is lined with 
condos and hotels, but our favorite is the 
boutique-style Summit Lodge & Spa, with 
in-room kitchens and a heated outdoor 
pool. From $176 US.; www.summitlodge.com 
or 888/913-8811. www.whistlerblackcomb.com 
Or 866/218-9690. -ABIGAIL PETERSON 


ae. ALISAL GUEST RANCH AND 
RESORT, SOLVANG, CA 

Why here: Because there’s something for 
everyone at this 10,000-acre cattle ranch- 
cum-upscale retreat in the Santa Ynez 
Mountains. Round up the girls, or gather 
your best buddies, and ride horseback in 
the morn, down wine in the afternoon, 





and, in between, golf or cast a fly in the 
on-property lake. 

Why go now: The weather’s just right for 
riding through live-oak forests, and crisp 
nights invariably lead to long talks around 
a blazing fire. Nearby, Nojoqui Falls will be 
rushing after winter rains. And Alisal’s 
occasional themed getaways, like Cowgirl 
Bootcamp, let you and the gals brush up 
on your lasso skills. 

Where to stay: Can’t go wrong with any of 
Alisal’s low-slung California ranch—style 
rooms, but suites 71 through 74 are right 
on the river and great for groups—with 
wood-burning fireplaces and three private 
bedrooms that open onto a shared living 
room. From $465, including full breakfast and 
dinner; www.alisal.com or 800/425-4725. -M.]. 


Gets CA 

Why here: Because it’s a quick 30-minute 
ferry ride across the bay from San Fran- 
cisco. The easiest of weekend escapes, sans 
hassles like traffic or airport security. Stroll 
past the famed houseboats, or bundle up 











SONOMA 


COUNTRY 














AMERICA’S PREMIER WINE, SPA 
AND COASTAL DESTINATION 
























A community as diverse as its 


landscape, Sonoma Country is 









located less than 30 miles north 










of San Francisco. Our warm 






and friendly residents create 












memorable personalized 






experiences daily. Welcome to 






Sonoma Country, your perfect 






getaway anytime of the year. 


















Travel | Around the West 


for a hike in the Marin Headlands for 
unmatched views of the Pacific. 

Why go now: Two words—Dungeness 
crab. Fresh and locally caught at Fish ($$$; 
350 Harbor Dr; 415/331-3474), a new water- 
front shack run by chefs who double as 
commercial fishermen. Try their famous 
ginger roast crab or cioppino. 

Where to stay: January’s bound to be rainy 
at times, and you may as well surrender to 
it—-which is why there’s no better place to 
stay than the Inn Above Tide, built on 
pilings over the bay. Only here can you bed 
down by a fire and watch the ferry pull in, 
or grab in-room binoculars to gaze across 
to Angel Island. From $285; www.innabove 
tide.com or 800/893-8433. Golden Gate 
Ferry, $6.75; www.goldengate.org -a.p. 


PAMPER YOURSELF 
7. THE SPA AT SALISHAN, ON THE 
CENTRAL OREGON COAST 
Why here: Because you can laze in an 
outdoor soaking tub on the edge of Siletz 
Bay surrounded by nothing, save for 





herons, egrets, and bald eagles; be rubbed 
and scrubbed; then stagger back to your 
room, at the Salishan Spa & Golf Resort 
across the street, to do little else but read 
by the fire till dinner. 

Why go now: Storm-watching. If you time 
it right, a winter sou’wester will hit while 
you’re there—shaking the Sitka spruce 
and kicking up whitecaps on Siletz Bay. 
Between squalls, take a long walk up 
Gleneden Beach spit, or browse the galler- 
ies in nearby Lincoln City. 

Where to stay: It doesn’t have to be 

your honeymoon for an excuse to stay 

in Salishan Resort’s most deluxe suites. 
Rooms 153 and 165 in the Chieftain House 
North have sunken living rooms and 
private balconies, but reserve a room 
upstairs at the Chieftain for prime views 
of Siletz Bay. Or go all out for the Sunset 
suite, with its wood-burning fireplace 

and windows that capture every ray of 
winter’s afternoon sun. From $159; www. 
salishan.com or 800/452-2300. 

—-BONNIE HENDERSON 





8 SPEND TIME WITH YOUR SWEETIE 
LEAVENWORTH, WA 

Why here: Because after the frigid winter 
air rolls off the peaks of the Alpine Lakes 
Wilderness, it descends on the cozy Bavar- 
ian town of Leavenworth, 21/ hours from 
Seattle, where it nourishes Washington’s 
most remarkable low-elevation snowpack. 
Snuggle under a warm blanket on asleigh 
ride, glide over groomed trails at the Leav- 
enworth Nordic Trail System, or stomp 
hand-in-hand through the snow-covered 
backcountry. 

Why go now: Christmas crowds are gone, 
but the serene snowy vistas and the 
oompah of Tyrolean music remain. Make 
snow sculptures in the park downtown, or 
catch the fireworks on Blackbird Island; 
both are part of the Bavarian Ice Fest, 
which runs January 13-14. 

Where to stay: The Enchanted River Inn 
has fireplaces, in-suite hot tubs, and 
hearty breakfasts, but it’s the views of the 
Wenatchee River, Tumwater Mountain, 
and Icicle Ridge that will take your breath 





HOTELS:RESORTS 


ohanahotels.com 
1.800.462.6262 


Part of the © Outrigger Family of Island Hotels 


away. Or rent your own new million-dollar 
manse for the weekend: The Riverdance 
Lodge starts at $379 for the whole house, 
which sleeps 10. Enchanted River Inn, from 
$230; www.enchantedriverinn.com or 509/ 
548-9797. Riverdance Lodge, www.riverdance 
leavenworth.com or 509/668-1145. www.leaven 
worth.Org -JIM McCAUSLAND 


9 PUSH YOURSELF 

NEVER SUMMER NORDIC YURTS, 
COLORADO STATE FOREST 

Why here: Because venturing into the 
Rockies’ backcountry takes stamina, prep- 
aration, and appreciation for winter’s 
wonders. Each season the snow gods 
smile on the Medicine Bow Range with up 
to 6 feet of pure white—perfect for snow- 
shoeing or cross-country skiing. Go for as 
little or as long as you like, then seek 
refuge in Never Summer Nordic’s weather- 
worthy yurts. 

Why go now: By January, trails are blan- 
keted in enough snow to ensure ding-free 
skis and rockless ’shoeing. Bid hello 


to your neighbors (elk and moose), fall 
asleep to snow falling on the canvas roof, 
and wake up to the warmth of a wood- 
burning stove. 

Where to stay: Seven yurts are scattered 
throughout the area in terrain for every 
ability. Take an easy .25-mile trail to Danc- 
ing Moose, a favorite for its jaw-dropping 
scenery. For more of a workout, trek 2 
miles uphill to Ruby Jewel. Book a yurt for 
yourself or pack in up to nine of your 
friends. But book early—these yurts are 
popular. From $90; www.neversummernordic. 
COM OF 970/723-4070. -TED ALAN STEDMAN 


10 GET CULTURED 

LOS ANGELES 

Why here: Because the Los Angeles Art 
Show has become one of the top forums 
for artists and art galleries across the 
West. Now in its 12th year, the show has 
expanded from its California Impressionist 
roots to become a four-day showcase for 
museum-quality paintings, sculptures, 
and prints that span five centuries. Revel 





in artwork by masters ranging from 
Rembrandt and Picasso to David Hockney, 
and at design symposiums, learn how to 
integrate works of art into contemporary 
homes—then feast your eyes on runway 
views and glistening sashimi at the very 
hip Hump ($$$), perched upstairs at the 
Santa Monica Airport. Jan 24-28; $13 in 
advance, $18 at the door; Barker Hangar, 3021 
Airport Ave., Santa Monica; www.laartshow 
com Or 310/822-9145. 

Why go now: The beach crowds have 
cleared out and the holiday shoppers are 
gone, leaving you with unfettered access 
to Santa Monica’s palm tree-lined walk- 
ways and views of brilliant sunsets from 
the sand. 

Where to stay: California Craftsman 
meets Asian-accented warmth at the 
three-year-old Ambrose hotel, located 3 
miles from the art show locale. The 77 chic 
rooms follow feng shui principles and 
come with Italian bed linens. From $209; 
www.ambrosehotel.com or 310/315-1555. 


—LAURA RANDALL 


Campbell's soup cans, celebrities and a hot-pink wink 
from Marilyn Monroe - these are some of the iconic 
images on exhibit in Andy Warhol's Dream America, 
presented at Reno's Nevada Museum of Art. 


Boasting North America’s highest concentration of 
world-class ski/snowboard resorts (18 if you’re 
counting), framed by big blue skies and deep white 











fluff. There’s skiing, snowboarding, snowshoeing, and 
cross-country skiing at every bend in the road. Even 
a new riverside ice rink. All this and more surrounded 
by casinos that jump, jive and wail well into the night. 








It all makes for one great adventure -- all in one place, 
Reno-Tahoe, America’s Adventure Place. 








See Warhol and stay for the fun 
hen you book om at 


rTah oe 
o1ranoe.c 


ANDY WARHOL'S DREAM AMERICA 


AT THE NEVADA MUSEUM OF ART 
JANUARY 20 THROUGH MAY 27, 2007 


Americ 


Adventure PI. 


70 Tabor 


Andy Warhol, Marilyn Monroe (Marilyn) (1I.31), 1967 from Andy Warhol's Dream 
America: Screenprints from the Collection of the Jordan Schnitzer Family 
Foundation. © 2004 The Andy Warhol Foundation for the Visual Arts. 




















Vineyard Mustard by Lowell Herrero 


Presented by 





American Express 


| 

| “Signature Event Weekend Package” 

| $125 per person (advance sales only) 

| Includes both The Awards and The Marketplace 


Tickets are available online at mustardfestival.org, 
and by calling 707.944.1133 or 707.938.1133 
Must be 21 to purchase (with the exception of Student 
and Child tickets for The Marketplace). All ticket sales are final. 


Tickets for The Marketplace, available at participating 
Raley’s, Nob Hill Foods, and Bel Air Markets, include 
a voucher for five additional tasting tickets valued at $5. 
Visit mustardfestival.org for a list of participating stores. 
Cannot be combined with any other offer 


, YZ d's 6 
Kafeys BewWAir NOB HILL San Francisco Chronicle|SFGate.n Sunsef AmericandAirlines’ Cc 


Family of Fine Stores 


For an invitation, information, a complete calendar, tickets and merchandise 
call 707.944.1133 or 707.938.1133 or visit mustardfestival.org 


mustardfestival.org 


Napa Valley Mustard Festwval\ 


Fourteenth Annual Season of Sensational Wine Country Events 1 


January 27 through March 31, 2007 


af 


Mustard Magic ~ The Grand Opening Event ~ 
Fine foods, wines & art, silent & live auctions, decor galore, actors, 
tableaux vivants, entertainment & more! 


January 27 * 7 pm « The Culinary Institute of America at Greystone ¢ St. Helena 
$100 per person (through December 29); $135 per person (after December 29); ($175 per person at the door) 








Romantica 
A sumptuous five course dinner accompanied by beautiful serenades to enjoy with 
your sweetheart. Presented by Napa Valley Mustard Festival Host Chef Alejandro 
Ayala, Meadowood Banquet Chef, and Ceja Vineyards, Host Winemaking Family. 
February 10 *© 6pm ¢ Meadowood Napa Valley ¢ St. Helena 


$175 per person (By reservation only; Limited to 100 guests) 


The Grand Dinner 
Seven courses by Napa Valley's most celebrated chefs, paired with the finest of 
Napa Valley vintages presented by the Winemakers. Silent auction of wine and more! 


February 23 ¢ 6pm e Farmat Carneros Inn ¢ Napa 
$350 per person (By reservation only; Limited to 120 guests) 


Spice! 

eee Dinner Dance to honor Lowell Herrero, Napa Valley Mustard Festival 
Artist of the Year. Five-course mustard inspired menu paired with Robert Mondavi 
wines. Salsa music, performances & dancing. 

March 3 * 6pm © Robert Mondavi Winery ¢ Oakville 


$225 per person (By reservation only; Limited to 90 guests) 


The Awards ~ A Tasty Competition! 
~ An Elegant Black Tie, Red Carpet Gala ~ 


Food, wine, chef's mustard recipe competition and jazz lounge. Meet award- 
winningmustard makers from around the world, and help select the 2007 Napa 
Valley Mustard Festival People’s Choice Chef of the Year! 


March 16 * 7pm © COPIA: The American Center for Wine, Food & the Arts © Napail ° 
$100 per pers on ($150 at the door) 


The Marketplace ~ A Signature Event for Connoisseurs ~ 4 
Fine Food, Wine, Art, Craft Brew, Gourmet Products & Mustards from Around the Wo: 
March 17 & 18 © 11 amto5 pm 


COPIA: The American Center for Wine, Food & the Arts * Napa 

Adult: $30 ($35 at the door); Student: $10 (ages 13-20; includes 5 tasting tickets); Child: $5 (ages 6-12; 
under 6 free); COPIA Members: $25 per person ($30 at the door) (Copia members offer is limited to two 
tickets per membership; not valid with any other offer). 


Purchase tickets in advance at participating Raleys, Nob Hill Foods and Bel Aire Markets, and receive 5 bonus tasting ticke’ 


The Mumm Napa Photo Finish ~ The Grand Finale Event ~ 
Food, wine, music, dancing ~ a wildly exuberant gala good-bye! 
Napa Valley Mustard Festival Photography Contest Exhibit. 


March 31 © 7pm * Mumm Napa °¢ Rutherford 
$90 per person ($125 at the door) 





=~ FROM TOP Park City’s 
 -snow-dusted Main 
_- Street; Sundance 


pre-movie crowds; © 
festival posters 
downtown w. 





See movies. See stars. Here’s Sunset’s guide to the most enjoyable film festival in the world 


BY AMY TRAVERSO 


FOR ALL THE BUZZ around the Sundance Film Festival in Park 
City, Utah—all the velvet-rope swag boutiques, the Hilton-sister 
sightings, the private after-parties, and the backroom distribution 
deals—the festival has a surprising little secret: Civilians are 
welcome. 

Sure, a prime hotel room at one of the town’s swank resorts 
will cost you upwards of $450 a night and the festival’s labyrin- 
thine ticketing system requires an advance team and precision 
timing. Yet it’s entirely possible to find an affordable place to stay, 
movie tickets, good-food, and uncrowded spaces, even after the 
first curtain is lifted. You might even find yourself feigning 
nonchalance as you rub elbows with this year’s It girl. 


Step 1: Choose your timing The festival runs January 18 to 28 this 
year, but the first half is for the industry. Better suited for the rest 
of us, the last half is when the crowds thin out, lodging opens up, 
and the festival gets closer to its indie origins. Celebrities still 
roam the streets, but in week two—especially on weekdays—the 
town can seem almost quiet. 

Step 2: Find lodging Forget the overpriced hotels: Park City is a 
ski town, and that means there’s an ample supply of condos to 
rent. Sharing a two- or three-bedroom place has the double 
advantage of saving money on lodging and on meals. For exam- 
ple, in January 2006 we went online and found a two-bedroom 
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slopeside condo within walking distance to town for $350 a night. 
At $175 per couple, it was a relative bargain. And if you’re willing 
to stay outside of town—such as at the Canyons or Deer Valley 
Resorts—prices can drop by $100 per night. (Word to the wise, 
though: In-town parking spaces are few and far between, and 
while many resorts run shuttles into town, some movie venues 
are far-flung. You'll need to plan ahead in order to sync up with 
the festival shuttle that runs between venues.) Your best strategy 
is to keep a close eye on Craigslist (http://saltlakecity.craigslist.org/ 
vac), where last-minute deals are posted right through the festi- 
val. Meanwhile, the Park City Chamber of Commerce (www.park 
cityinfo.com or 800/453-1360) has a complete list of lodging options 
on its website and acts as an informal clearinghouse for last- 
minute vacancies in the weeks leading up to the festival. 

Step 3: Get movie tickets Festival passes and ticket packages 
sold out months ago, but you can still buy individual tickets 
through Sundance’s multistep ticket registration (register by 

Jan 4; http://festival.sundance.org). On January 5, you will be given 
a website appointment for ordering tickets at $15 a pop. If you 
miss out then, you can try for tickets at the festival by either visit- 
ing the festival box office at 8 a.m. the day of a screening (when 
any remaining tickets are released) or by getting in the wait-list 
line an hour before the screening. Be smart and avoid celebrity 
vehicles and Friday night showings. Choose smaller films, 
documentaries, or morning screenings in larger venues like 

the Eccles Center or Racquet Club Theatre. And skip the movies 
with likely distribution deals; you can see those back at home. 
Visit www.sundance.org or call 435/776-7878 for more ticket 
information. 


Stargazing If you want to spot some famous mugs, remember 
this: Celebrities love the free goodies. Wait outside the swag 
salons clustered around the Town Lift and the Egyptian Theatre, 
both on Main Street, and watch the free exchange of cocktails, 
Xbox 360s, and wrinkle creams. You can spy the action over a cup 
of coffee in the window seats at Cisero’s Ristorante ($$$; 306 Main 
St.; 435/649-5044). Or snag a reservation at Zoom ($$$$; 660 Main; 
435/649-9108), a Robert Redford—owned hot spot where the beau- 
tiful people like to eat—or pretend to eat. Or you can stargaze 
over the haute Southwestern fare at Chimayo ($$$$; 368 Main; 
435/649-6222). 

Don’t forget that other festival Don’t miss the short films 
screened at Slamdance, the even-more-independent alternative 
to Sundance. With several films presented on a particular theme 
throughout the day, the Gallery Shorts block program gives 
terrific variety and easy access to some seriously talented film- 
makers. Treasure Mountain Inn, 255 Main; www.slamdance.com or 
435/658-0460. 

There’s always skiing Have some time to kill? Don’t forget that 
you’re in one of the finest ski destinations in the country. The 
Park City Mountain Resort runs a lift right from Main St. and the 
slopes empty out on weekdays during the festival. www.parkcity 
mountain.com or 800/222-7275. @ 
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Soquel secrets 


Easy weekend formula: Shop, dine, 


hit 3 wineries in 3 miles 


MOST VISITORS don’t realize that the 
little town of Soquel, in the foothills south 
of Santa Cruz, is home to some great Pinot 
Noir. A 3-mile stretch up the road from 
downtown boasts three family-run wineries 
offering free pours and friendly, informal 
tasting rooms. And the winemaking here 
goes way back: Hunter Hill Vineyard is on 
land purchased by owner Christine Slat- 
ter’s grandparents in 1905. And Bargetto 
Winery opened its doors the day Prohibi- 
tion was repealed in 1933. Add browsing in 
the town’s many antiques stores anda 
fine meal paired with local wine, and 
you’ve got a formula for weekend fun. 

sip Bargetto Winery Eight of the wines 
are 100 percent estate-grown in the Santa 
Cruz Mountains, rare for this area. Try the 
Pinot Grigio and “La Vita” Italian red 
blend. INFO: 12—5 daily; 3535 N. Main St.; 
www.bargetto.com or 831/475-2258. 
Hunter Hill Vineyard and Winery Choices 
include Merlot, Pinot Noir, Zinfandel, and 
two Syrahs—compare the estate version 
with one featuring grapes from Arroyo 
Seco. INFO: 11—4 Sat-Sun or by appoint- 
ment; 7099 Glen Haven Rd.; www.hunter 
hillwines.com or 831/465-9294. 

Soquel Vineyards Try the “Trinity,” an 
old-vine blend of Cabernet Sauvignon, 
Carignane, and Zinfandel. INFO: n—4 
Sat-Sun; 8063 Glen Haven Rd.; www.soquel 
vineyards.com or 831/462-9045. 

EAT Michael’s on Main Relax by the fire- 
place and enjoy upscale comfort food such 
as pizza and baby back ribs. INFO: $$$; 
Tue—Sun; 2591 Main St.; 831/479-9777. 
Theo’s French-inspired dishes. INFO: $$$5; 
Tue-Sat; 3101 N. Main St.; 831/462-3657. 
Ugly Mug Warm up with espresso anda 
pastry. INFO: 4640 Soquel Dr.; 831/477-1341. 
sHop Center Street Antiques & Interiors 
Vintage furniture and home accessories. 
INFO: 3010 Center St.; 831/477-92n1. 
Cobblestone Antiques Garden ornaments 
and rustic furniture. INFO: [hu—Mon; 
4635A Soquel Dr.; 831/475-2535. 

-MARISA SOLIS 
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Getting there 
Soquel is 65 miles 
south of San Fran- 
cisco, off State 1. 
Downtown is centered 
on the intersection of 
Porter St. and Soquel 
Dr. For general area 
information, contact 
the Santa Cruz County 
Conference & Visitors 
Council (1211 Ocean St., 
Santa Cruz.; www. 
santacruz.org or 
800/833-3494). 


Happening now 

If visiting three winer- 
ies leaves you wanting 
more, come for Pass- 
port day (11-5 Jan 20; 
$30; purchase passes at 
www.scmwa.com or 
831/685-8463). Oncea 
season, more than 40 
Santa Cruz Mountain 
wineries—many are 
otherwise closed to 
the public—open their 
doors for tastings, 
music, and appetizers. 
And you can extend 
your stay in the neigh- 
boring beachfront 
town of Capitola, at 
the Inn at Depot Hill 
(12 rooms from $240; 
www.innatdepothill. 
com or 831/462-3376). 
The B&B, originally a 
train depot, has a 
cosmopolitan 
elegance. 
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|The completely redesigned Hyundai Santa Fe fits well with an active life. So no matter whether you're into surf 
its adaptable enough to handle your every move. Starting at $21,715* Incredibly well equipped for $24,415*" 
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gprice may vary. Featuring Pilobolus. Hyundai and Hyundai Model names are registered trademarks of Hyundai Motor America. All rights reserved. ©2007 Hyundai Motor An 
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CARMEL VALLEY 

PICK-YOUR-OWN PICKER-UPPERS It’s 
hard to imagine a more idyllic way to spend 
a winter afternoon than knee-deep ina 
patch of fragrant daffodils. Bill “The Bulb 
Baron” Welch sells his hybrids at farmers’ 
markets in Aptos, Monterey, and Menlo 
Park. But you can’t beat going to the 
source on his Carmel Valley farm. The 
price is unbeatable too—ss for 20 blooms, 
on the honor system. Flowers are gener- 
ally available into early March. 264 W. 
Carmel Valley Rd., 10 miles east of State 1 
(see website for map); www.billthebulbbaron. 
com Or 831/236-8397. -ABIGAIL PETERSON 


CHICO 
WITNESS THE GREAT FLY-OUT Every year 
hundreds of thousands of sandhill cranes, 





Vhat to do in Northern California 


snow geese, and tundra swans from 
Alaska and Canada choose to winter in 
the comparatively balmy wetlands and 
rice fields of the Sacramento Valley. 
Chico’s annual Snow Goose Festival 
celebrates this bounty of webbed feet 
with naturalist-led hikes, kids’ activities, 
and exhibits. It’s your chance to see 
“the great fly-out,” a simultaneous— 
and deafening—liftoff of feathers each 
evening at dusk. Jan 26-28; free admission 
(workshops and guided hikes $5—$45); 

110 W. East Ave.; www.snowgoosefestival.org 
Or 530/345-1865. -SAMANTHA SCHOECH 


FREMONT 

BUY TASTY NAN Fremont houses one of 
the largest Afghani populations outside 
of the Middle East, as the popular novel 


“WHEN: LOVE AND SKi 


COME. TOGETHER, 


EXPECT.A - MASTERPILEC] 


— JOHN’ I} 


LA JOLLA ® CALIFORNIA 


SITE OF. THE 


2008 U.S. OPEN 


888.864.7821 


WWW.LODGETORREY PINES.COM 





The Kite Runner details. So it’s a good spot 
to pick up traditional Afghan bread, called 
nan, which is a tasty bargain at about 
$1.50 a loaf. Made from a soft wheat-yeast 
dough, nan is punched to ripple the 
surface, stretched, then baked in 21/-foot- 
long sheets until richly browned. Crisp 
from the oven, the loaf softens as it cools, 
and it freezes well. Pamir Food Mart (37436 
Fremont Blvd.; 510/790-7015); Maiwand 
Market with ovens in view (37325 Fremont 
Blvd.; 510/796-3215). -JERRY ANNE DI VECCHIO 


SAN FRANCISCO 

STEP UP A green fish glimmers, an aqua 
wave flashes in the sun: San Francisco is a 
city of stairs, and the beautiful 16th Avenue 
Tiled Steps, in Golden Gate Heights, may 
be the most magical of all. The neighbor- 
hood mosaic, completed 18 months ago, 
portrays images from ocean waves to star- 
light. Before ascending, buy some pork 
buns at Cafe Bakery on busy Noriega 
Street, then head one block north and four 
blocks east to Moraga. As you climb, be 
sure to turn around to view the swath of 
ocean to the west. The top step is a good 
perch for lunch; then explore the rest of this 
gusty neighborhood-on-a-hill. Cafe Bakery 
@ Restaurant (1365 Noriega St.; 415/661-6116); 
steps at Moraga St. between 15th and 16th 
Avenues (www.tiledsteps.org). -EMMA SMITH 


SAN FRANCISCO 

BECOME A CHEESE WHIZ Delve into some 
tasty knowledge at the Cheese School of 
San Francisco. The new program provides 
classes such as Cheeses of France, 
Fondue, and American Cheese and Wine. 
Drop-in sessions are a good option for the 
cheese-curious; samples are plentiful and 
- an expert is on hand for questions, but 
there’s no lecture and no commitment. 
Don’t take the idea of school too seriously: 
In this relaxed setting, everything is grade 
A. Drop-in $25, classes $60; 1555 Pacific Ave., 
second floor; www.cheeseschoolsf.com or 
415/346-7530. -ALISON AVES 
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Ergonomic and hip, 
our Ergo Safety 
LidLifter® will 
make you wild 
about opening cans. 


GP ty 


“Pll open that.” RIKON 
“No, let me!” Pn ast yi 0) ies 
No sharp edges. ~epesaemapamere Si 


No mess. Way cool. 


Get your own! THE AMAZING ERGO SAFETY LIDLIFTER’ FROM KUHN RIKON 


Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-924-4699 for a catalog. 


SUNSET GETAWAYS 


Searchable online travel resources 


from Sunset advertisers 

Sunset has made it easier to find information 
on destinations, accomodations, travel 
activities, and more from our advertisers. 


Sunset Getaways is an interactive online 
__ travel resource with hundreds of listings, 
_ including free travel guides and special 
_ discounts. 


_ Searchable by activity and destination, 
Sunset Getaways is a quick one-stop 
source for planning your next vacation! 
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At the first sign of a cold, take COLD-fX™ 
to strengthen your immune system.* 
COLD-fX is Canada’s #1 selling and 
pharmacist recommended 

cold remedy. 


Now available in the USA! 


Available in the cough and cold section of 
leading pharmacies. 
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The perfect rose « 


Think roses are too difficult to grow? The latest varieties are shapelier 
and more disease-resistant than ever. Here ar@our favorites, 


available at nurseries this month, plus eG to use them in your ee boas 
BY SHARON COHOON a, 
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Garden | Planting 


ROSES, IN A WAY, have come full circle. Early kinds—the ones 
nature produced without our help—were tough characters with 
healthy foliage, and many with fragrant blooms. But we weren’t 
satisfied with them. We wanted flowers that were bigger, had 
more petals, or came in different colors or shapes. Hybridizers put 
their energies into achieving these goals, and they succeeded. 

As aresult of this focus on flowers, roses lost other assets. 
Fragrance all but disappeared. Rose plants lost their round, bushy 
shape. Their vigor declined, and they grew increasingly susceptible 
to diseases such as black spot, rust, and mildew. To overcome these 
diseases, gardeners sprayed. 

Most gardeners now don’t have time for such tedious chores, 
or aren’t willing to use so many chemicals. So hybridizers have 
changed focus. “Our top priority is disease-resistant foliage,” says 
Weeks Roses hybridizer Tom Carruth. “We don’t even wait for 
bloom. If seedlings get mildew, out they go.” These days you can 
have it all. 


Uses in the landscape 

Roses with good disease-resistance tend to be more vigorous 
overall. They bloom more and produce more plentiful and larger 
leaves. They look like flowering shrubs, not just canes with flowers 
at the tips, which makes them attractive in the landscape even 
when they’re not in bloom. 

As for fragrance—a recessive trait that tends to be linked to 
weaknesses, according to Carruth—hybridizers are succeeding 
here too. Carruth’s ‘Strike It Rich’, a 2007 introduction, bears 
flowers with a fruit-and-spice scent. 

So stop avoiding roses because you thought they were difficult. 
The latest hybrids are as easy as they are beautiful. Use the bushy 
kind as you would any other flowering shrub, to hedge fences or 
line walkways. Treat them as the backbone of a border combined 
with perennials, annuals, and herbs. Train the climbers up walls, 
pergolas, or arbors, or let them casually ramble up trees. But go 
ahead and use the m—they’re too perfect to pass up. 


Best of the bunch 

All-America Rose Selections (AARS) winners are not the only good 
roses for landscaping, but they’re excellent choices, with proven 
performance in two-year trials. Hybridizers send their best seed- 
lings to the nonprofit research group AARS for trials in test 
gardens throughout the United States. During the trials, the 
plants are grown with minimal amounts of fungicides. Then jurors 
vote for the best varieties by secret ballot and are instructed to 
give disease-resistance high priority. ‘Hot Cocoa’, shown on page 
4g, and four of the roses pictured at right are AARS winners. All 
roses shown in close-up were hybridized by Carruth. 
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1. ROSE ARBOR Classic 
climber ‘Altissimo’ 
covers a weathered 
arbor, bearing its 
velvety, clove-scented 
red blooms at eye level 
and above. The rose 
produces up to adozen 
flowers per cluster. 

2. ‘JULIA CHILD’? A 
floribunda that bears 
buttery blooms with 
an anise fragrance. 
Shrub is rounded. 

An All-America Rose 
Selections (AARS) 
winner, 2006. 

3. ‘FOURTH OF JULY’ 
A climber that blooms 
along the length of its 
canes. Big sprays of 
semidouble blooms 
come in various 
combinations of red 
and white; some are 
striped, some 
splotched with red. 
Pretty against a weath- 
ered, split-rail fence. 
AARS winner, 1999. 

4. ‘BETTY BOOP’ A 
floribunda with fruit- 
scented, semidouble 
flowers of yellow-ivory 
edged with red. The 
rounded shrub 
reblooms without 
deadheading. AARS 
winner, 1999. 

5. ‘ABOUT FACE” 

A grandiflora with 
bronzy red petals on 
the outside, light 
golden orange on the 
inside. Blooms smell 
like fresh-cut apples. 
The plant has an 
upright growth habit. 
AARS winner, 2005. 

6. ROSE BORDER Pink- 
flowered ‘Baby Blan- 
ket’ shrub roses 
combine with pink 
penstemon, pale 
lavender society garlic, 
silvery lamb’s ears, and 
creeping thyme in Mary 
Friestedt’s Del Mar, 
California, garden. 


CLOSE-UP SHOTS: CLAIRE CURRAN; LANDSCAPING SHOTS: BOB WIGAND 
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“BEST INTERIOR IN ITS CLASS” 
na L1sd ee en ne Lone a Aa 






The New 2007 All-Wheel Drive Subaru Tribeca’ its 
retell eRe aa memory seat, dual-zone 
and available Touch Screen GPS Navigation System and D 
elem ale Le RMON ULM tae a 
perfect balance between comfort and Pogues 
leave it again. To learn more, visit Sr eeu 


Bal anu a elem Lea ale NG ei Sy SH (NHT: ny ro 
Program. See safercar.gov for more detail. 
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1 1 ge Lawnless 
moet y and lovely 


Plant a water-wise front yard alive 


with texture and blooms 
BY SHARON COHOON PHOTOGRAPHS BY STEVEN GUNTHER 


WATER-CONSERVING GARDENS Can be as colorful as any other. 
Rick Cole’s small front yard is blooming proof. When Cole, wife 
Katherine Perez, and their three young children moved into a 
Spanish revival home, the front yard consisted primarily of lawn 
grass and an oleander hedge—not exactly the xeric look that 
Cole wanted to project. Nor was it the environment he wished 
to live in. “I wanted something that reflected California’s great 
heritage: the beaches, agriculture, native habitat, and Spanish 
architecture,” he says. 

So husband-and-wife team Michelle Bednar Walker and 
Jeremy Walker of Blooming Gardens gave Cole a garden that 





FROM TOP Katherine Perez 


i wr. pea " Te Rem meets ae complements his home as well as the larger community. It’s full 
‘ 4 surrounded by a profusion of of great texture and nearly year-round color, and it contains a 
| * Ss gee. blooms—including red 5 : 4 : 
| ‘eee oO A Teeter er ets play spot that the couple’s children delight in. 
i > is euphorbia, purple Cedros It’s also immensely more successful as habitat, according to 
i “as Sr idee hishetalin Dobie sell Cole. “We went from zero butterflies and hummingbirds to 
: p : lavender; orchid rockrose > There’ Leet h 
| & Mee na tro rc ee constant, he says. ere’s SO mMUCN going on out there some- 
rs eee rR con eect) times, it makes you laugh.” 








as well as showy, papery 
flowers; plumes of red fountain 
CUa eae a 
‘Rubrum’); ‘Big Red’ kangaroo 1. Mix California natives with other water-wise plants to extend 


| | ee i hel recat tan kel the color show. Cole originally wanted an all-native garden, but 
| 


Four great ideas from this garden 


tionally long bl. io : : 
Se eee Bednar Walker persuaded him to use a mix so there would be 


more color in summer and fall when native plants are dormant. 
Season extenders here include kangaroo paws, Cedros Island 
verbena, and hummingbird bush (Grevillea thelemanniana). 

2. Use berms to create subtle screening. Walker built up the land- 
scaping on either side of the front window to replace some of the 
privacy lost when a hedge was removed. A mini arroyo of pea 
gravel and rocks flows between the two berms. 

3. Add grasses for movement. The Cole-Perez garden was too 
small for a majestic giant like Miscanthus, but not for modest-size 
red fountain grass or Mexican feather grass (Nassella tenuissima), 
which adds to the garden in late summer. 

4. Add succulents for contrast. Senecio, euphorbia, and aeonium 
look “juicy” next to “crunchy” xeric plants, says Walker, who 
frequently pairs them. m 











IN THE GARDEN SINCE 1979 
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Small yet abundant 


Clean lines and artful illusion transform a compact garden 
BY KATHRYN HARRIS PHOTOGRAPHS BY STEVEN GUNTHER 


FOUR YEARS AGO, this garden in Venice, ing process, the yard was destroyed. 
California, was a funky 1970s backyard “T felt confident handling the interior 
with brick paving, flimsy lattice-style wood spaces, but I was less sure with the exte- 
fencing, and a redwood deck littered with rior,” Rechtszaid says. So she hired land- 
knickknacks. Then Daniela Rechtszaid, a scape architect Russ Cletta and gave hima 
designer, transformed the house that she list of must-haves: places to eat, to relax, 
shares with partner Juan José Quintana to string ahammock, and to grow a trea- 
from a one-bedroom cottage toatwo-story sured root beer plant (Piper auritum), 
contemporary home. During the remodel- whose scented leaves Quintana uses to 
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BEFORE Photo montage 
shows a jumble of over- 
grown plants and brick 
paving in the backyard. 
AFTER A “floating” 
bench and a fire bowl, 
which Cletta created 


from a colored concrete 
planter, make up the 
new living space. Blue 
bamboo helps screen 
dining area and guest- 
house. Mondo grass 
grows between pavers. 


I fe 
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wrap cheese or flavor cooked fish. 

Cletta—well known for creating func- 
tional and attractive outdoor spaces on 
the modest lots that proliferate in Venice— 
had just returned from Costa Rica when he 
took on the project. Impressions from his 
trip, along with the couple’s heritages 
(Rechtszaid is from Buenos Aires, Quintana 
from Mexico City), determined the garden’s 
tropical theme. 

In the front yard, a hammock sways 
near lounge chairs. The backyard is for 
dining and entertaining. The living area 
features an L-shaped wooden bench 
designed by Cletta that appears to float 





atop concrete. At night, when a fire glows 

nearby, this is a cozy spot. King palms edge 

the dining area. “When there’s a breeze, 

they sound like running water,” Cletta says. 
For Quintana, a busy advertising exec- 

utive who unwinds in his kitchen, the 

garden’s other draws are its fruit trees. 

At a party last fall, the couple gathered 

30 friends for dinner in their backyard. 

On the menu: an elaborate dish of stuffed 

chiles with walnut sauce that Quintana 

prepared using many ingredients plucked 

straight from the garden. 

DESIGN Griffith and Cletta, Venice, CA 


(310/399-4727) m 
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Tips for a small garden 


DIVIDE THE GARDEN 
INTO “ROOMS” Russ 
Cletta gave the back- 
yard two distinctive 
spaces: one for living, 
the other for dining. 
Plants visually sepa- 
rate them. A lounging 
area is in front. 

PLAY WITH ILLUSION 
To create a sense of 
depth, use low- to 
midheight plantings in 
the foreground, taller 
ones in back; enhance 
the effect with coarse- 
textured plants in the 
foreground, fine- 
textured ones in back. 
Choose accent plants 
to partially obscure 
background elements, 


BEFORE Cleared of 
clutter, the front yard 
looked small and bare. 
AFTER A water feature 
and lush plantings add 
beauty and motion. 
Palms fringe backyard 
dining space (top 


which hint at “space 
beyond.” Use plants 
to break up paving. 
Cletta positioned 
small planting beds 
where they’ll force 
visitors to traverse the 
garden to reach the 
dining terrace. 

LIMIT THE COLOR 
PALETTE AND REPEAT 
PLANTINGS Variations 
of green are soothing 
and uncomplicated in 
a small garden. Repeat 
plants throughout the 
garden for continuity, 
using color as accents. 
For privacy, planta 
screen of trees around 
the property; Cletta 
uses podocarpus. 





center). Red cushions 
and chairs—like the 
curvy one shared by 
Quintana, Rechtszaid, 
and their miniature 
schnauzer, Cuba (top 
right)—add splashes 
of bold color. 
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Garden | Northern California checklist 


What to do in your garden 
anuary 


\ 





SUNSET CLIMATE ZONES 


™ 1a-2b ‘0. 


Lue ® coastal (15-17) 
Valley (7-9)  Inland(34) 
\ 


Planting 

California poppies To fill bare spots in the 
garden, sow seed of Eschscholzia californica 
for spring color. Don’t like orange? Try 
‘Dusky Rose’ or ‘Buttercream’. Buy seeds 
at nurseries or online from Renee’s Garden 
(www.reneesgarden.com). 

Ornamental vegetables Sunset climate 
zones 7-9, 14-17: Brightly hued greens are 
both beautiful and nutritious. For planting 
out in February, sow seeds indoors now. 
Cool-season choices include chard, kale, 
and lettuce; one good seed source is Orna- 
mental Edibles (www.ornamentaledibles. 
com or 408/528-7333) in San Jose. 
Strawberries Zones 7-9, 14-17: Bare-root 
or container-grown strawberries are avail- 
able at nurseries now. For best flavor, try 
‘Aptos’ or ‘Fern’-—two day-neutral varie- 
ties, recommended by the Santa Clara 
County Master Gardeners, that produce 
heavily from April to October. 
Winter-blooming shrubs For color in your 
winter garden, choose from Australian 
fuchsia, breath of heaven, heath, lepto- 
spermum, and pieris. Shop while plants 
are in bloom to see what you’re getting. 
Winter jasmine The sweetly fragrant vine 
with bountiful pink buds and white blos- 
soms that you'll soon be seeing—and 
perhaps wishing you had in your own 
garden—is Jasminum polyanthum. Don’t go 
another year without this winter perfume. 
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Maintenance 

Care for gift plants Zones 7-9, 14-17: Clip 
spent blooms from Christmas cactus and 
kalanchoe. Move hardier types such as 
azaleas, cyclamen, cymbidiums, and mini 
conifers to protected spots outdoors. 
Water plants regularly, and repot toa 
larger container before they become root- 
bound and begin to dry out quickly. Fertil- 
ize azaleas after bloom finishes; feed 
cymbidiums with half-strength fertilizer 
every week or so. Zones 1-2: Keep all 
plants indoors until after the last hard 
freeze. 

Collect rainwater Set out containers to 
catch rainwater. Use it to refresh house- 
plants or container plants. 

Protect plants from frost Zones 7-9, 
14-17: If freezing temperatures are 
predicted, make sure plants are well 
watered (dry plants are more susceptible 
to frost damage). Move tender potted 
citrus, cymbidiums, mandevillas, and 
succulents beneath overhangs or into 

the garage. Protect large frost-tender 
plants growing in the ground by setting 
four stakes around the plants’ perimeter 
(stakes should be several inches taller 
than plants). At night, place a frost blan- 
ket or a piece of burlap over the stakes 

so as not to touch the leaves. Uncover in 
the morning. 

Prune roses For modern bush roses, cut 
out dead, damaged, or crossing branches 
first; then prune back all the remaining 
canes by one-third to one-half, cutting 
each cane back to just above a node. 
Tend houseplants Make sure houseplants 
are getting adequate light during darker 
days; move them to brighter locations if 
necessary. Periodically wash leaves to help 
prevent pest infestations. (If plants are 
small enough, set them in the sink or 
shower to give them a thorough cleaning.) 
Tune up tools Sharpen shovels and hoes, 
rub down wood handles with linseed oil, 
and replace or hone dull blades on pruning 
shears and knives. -JULIE CHAI 





Tip from the 
test garden 


SOWING SEEDS IN 
CONTAINERS Many annu- 
als, perennials, and edibles 
perform best when started 
from seed indoors. In a dry 
place, protected from cold 
or wet weather, they’ll get 
the light and warmth they 
need to grow and be ready 
for planting in the garden 
as soon as the weather 


warms. 


FILL A 4-INCH nursery pot 
with seed-starting mix. 
Sow seeds, then cover with 
enough mix to put them at 
the depth specified on the 
packet. Set containers ina 
spot that gets bright light; 
keep soil moist. 





WHEN SEEDLINGS develop 
their second set of true 
leaves, remove them from 
their original container. 
Gently tease apart, then 
plant in individual pots to 
mature before moving them 
outdoors. 
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COMPLETELY REVISED & UPDATED 








Introducing the New Edition... 


© Detailed information on more than 8,000 plants, 








keyed to Sunset’s unique climate zones 


© More plant photographs, more useful tips, 
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Tips from Western 


ends e Available February 2007 at your favorite book 


seller, or visit us online at www.sunsetbooks.com 








“WHAT LF THE BEST DAY _ a _— 
OF YOUR LIFE JUST KEPT REPEATING , oe 





ITSELF OVER AND OVER? : 
Pe 
ff 
TRILOGY COMMUNITIES ARE DESIGNED FOR PEOPLE WHO 
WANT TO ENRICH THEIR LIVES, NOURISH THEIR SOULS, ae ra 
Gn aAan AND HAVE FUN. VISIT OUR WEB SITE TODAY AND LEARN ALL 
THAT LIFE AT TRILOGY OFFERS. 
aoe 
Trilogy 
i , Where Fey TCIM ALLCLLE 
Trilogy Today.com 
NEW COMMUNITIES COMING TO NORTHERN CALIFORNIA AND ARIZONA. 


ARIZONA ; SOUTHERN CALIFORNIA CENTRAL COAST CALIFORNIA erin aaNet WASHINGTON 


1 eT 7 ‘ 


‘ha h aH BUilefe\ mre Cr] trademar oie La lOTisT A LATOR AT) CU =10 M=1hn ele UT SIAL UAT OOOO YAN PUA 010 OYTO SE MereL LI e120) °) (0 TI LALO 
aa b (Ss omes Glen Ivy, La Quinta, Rio Vista es Ranch, Vistancia, The Vineyards and Redmond Ridge communities are intended for occupancy by al least one person 55 years of age or older, with certain ay 








: OS amma colo A Lm Cole ale) ae ese 8 Ce) 08) Ae Uae) LER ten aL Seda LOSS UO OU e)8 AOL Oe Oo OC OC eC LO 
(Oran Si aap estep I This is not an offer of real estate for sale, nor a solicitation of an offer to buy. to residents of any state or province in which registration and other legal requirements have not been fulfilled 



























































— 
oD) 
> 
Le) 


4 
a 
—_ 
D 
=) 
iy) 
= 
me 
i 
fa) 
Maney 


cs 
ey 
oa 
SS 
oa 
Es 
5 o' 
3 
fav} 
>) 
fa 
ro 
cS 
(e) 
Yn 
Ss 
wo 
(as 
SS 
[@) 
ue 
1D) 
~ 
a 
a>) 
ce) 
es) 
fay) 
ba 
fay) 
ce) 
ed 
jo) 


z 
a 
r 4 
9 
a 
oO 
z 
ie 
ie} 
= 
> 
fe] 
w 
25 
f=5 
<= 
(4 
Oo 
o 
pas 
° 
= 
a8 
- 
= 
ee 
4 
u 
< 
“ 
a 
ae 
= 
Lu 
[a8 
> 
a 


! 
i 
; 
| 
i 
; 


Xe 


rae} fe) 


py 


Clever storage solutions 


Condo ma 
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or eet: Nee 
a dark cork tile floor, =~ 






a single storage wall _ 
help the space feel == 
roomy. The stainless 
tee) 8 1) (er 
TEM EU Ul as] +) aa 
store. OPPOSITE The 
new built-in wine and 
storage cabinet between ey 
kitchen anddiningroom 9° ee pail %& 
is custom-designed, but 5 ‘ re . 
Etat M Wate cB ico 
(CRUE RCM) 
kitchen cabinetry); a 
transom window above 
the range lets light into 
been ap miele 
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Home | Remodel 


kitchen and layers of old paint—and imag- 
ined a remodel featuring rich colors and 
creative built-ins to form a subtle balance 
of past and present. 

“The home had really good light, and 
we were as high as we could be in the four- 
story building,” Baldwin says. “There would 
be winter views to the Space Needle and 
Puget Sound, and tons of birds—cedar 
waxwings, goldfinches.” Baldwin had been 
eyeing the building from her old apartment 
down the street; once it went condo, she 
and Barr knew the time was right. 


Kitchen hangout 
The makeover began with tearing out old 
carpeting, restoring the white oak floors, 
and bathing most rooms in a creamy white 
that warms Seattle’s often gray daylight. 
Select walls in the entry hall and dining 
room add punchy modern accents of 
orange-red and cinnamon brown against 
the traditional white molding and trim. 
The kitchen got a complete overhaul. 
“Tt’s small, but we located things carefully 
so we’re not backing into the stove or 
refrigerator,” Barr says. Instead of a fixed 
center island, he set acommercial-grade 
steel table on casters and “just shoved 
appliances and work areas to the sides, 
giving us a big counter space. That’s how 
to make a small kitchen feel much larger.” 
Above the gas range, a horizontal window 
creates visual head space and throws light 
into the hallway. The couple splurged ona 
solid mahogany wall cabinet of Barr’s 
design to hold utensils, dishware, and 
their cherished collection of ceramic art. 


Simplified spaces 

Barr and Baldwin also had to grapple with 
a clumsy overlapping of doors, from an 
earlier era when rooms were closed off and 
heated individually. Removing a small 
butler’s pantry and a cluster of doors that 
separated the kitchen from the dining 
room helped relieve the congestion. A 
built-in wine cabinet and counter doubles 
as a buffet. Now, with additional built-ins, 
the condo is a comfortable home for the 
couple and their infant son, Sam. 

INFO Design: Erik Barr, Urban Wedge, 
Seattle (www.urbanwedge.com or 206/953- 
5713). Resources: See page 121. >64 





Earthy palette 
Coordinated materials 
and colors give this 
remodel its clarity and 
style. A creamy white 
(Bridal Veil from Behr 
Paints, W-D-600; www. 
behr.com) forms the 
backdrop for the rich, 
warm hues and 
patterns of mahogany 
cabinetry and cork 
floor tiles. Jerusalem 
Gold limestone slab 
counters and the stain- 
less steel of the island 
and cabinet pulls 

add brightness and 
sparkle. The “Leather 
Bound” wall is in the 
dining room; “Aspen 
Orange” in the wine 
storage area. 
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Barr preserved the 
organization but 
removed the formality. 
Now the main living 
spaces flow together. 
He turned the sunroom 
(at top in plan) intoa 
multifunctional space 
with built-in benches 
for afternoon naps 
and overnight guests; 
storage and display 
spaces are underneath 
and in the cantilevered 
drawers at each side. a 
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| “The home had really good light, with winter 
| views to the Space Needle and Puget Sound” 


s/o. 
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sliding doors that open 
to a courtyard. 








YOUR BATHROOM is the most private 
room in your house—the place to begin 
and end each day, a personal refuge from 
a demanding schedule. Thankfully, turning 
it into a center for relaxation and rejuvena- 
tion is within your grasp, no matter the 
style or size of your home. These three 
bathrooms provide key elements of a 
tranquil look—from the use of organic 
materials to a cool color palette. 


Open a door to nature 
Shedding the stresses of the day isa 
breeze in Alison Danz’s nature-infused 
Seattle bathroom. Large sliding doors 
open an entire wall to a private courtyard, 
bathing the room in fresh air and natural 
light. Sandstone tiles form the tub plat- 
form and continue into the courtyard; a 
step made of organically shaped black 
locust wood eases the transition from 
indoors to out. 

Minimal plumbing fixtures and simple 
sconces mounted directly onto an 
unframed mirror keep the focus on natural 
materials and a pampering atmosphere. 
The mirror provides a view of the court- 
yard and gives the room the illusion of 
being open on both sides. In contrast to 
the variety of textures in this bathroom, the 
palette is limited to a few neutrals— 


creamy whites and warm browns and 
beiges—which give the space a unified 
feel and an easy flow. 

INFO Design: Bernie Baker Architects, 
Bainbridge Island, WA (206/842-6278) 
Resources: See page 121. >68 









Water 
feature 





CLOCKWISE FROM TOP your face in without 


LEFT Custom Douglas splashing water on the 
fir-framed glass floor and countertop; 
doors provide a direct streamlined vessels for 
connection to nature; bathing products help 
the cantilevered sink is maintain the calm 
large enough to wash simplicity of the room. 
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Rooms that reflect the 
natural world—through 
color, texture, and light— 
help you feel connected to 
the earth 


Use color to soothe 
A small space can be just as restorative as. 
a large one—and color is the main ingredi- 
ent for setting a peaceful mood. In Brian 
and Amy Fleisher’s bungalow bathroom in’ 
Seattle, the mix of materials is limited to 
two colors: cool blue (which is calming anc 
evokes natural elements) and warm crea 
(which suggests coziness and comfort). 
The effect is the visual equivalent of a 
long, cool drink of water. 

Soothing hues and clean lines result in’ 
a room that seems larger than its roughly 
6- by 9-foot area. The blue tint of the 
frosted-glass shower surround stays in 
step with the wall color, while the translu- 
cency of the glass allows light into the 
shower and adds to the open feel. Reflec- 
tive and high-gloss materials—like the 
off-white subway tiles on the vanity back- 
splash and shower wall—further amplify 
natural light. 

Making room for storage keeps clutter’ 
at bay. Opposite the shower in this bath- 
room, a low row of open shelving (carved 
from unused space in the adjacent, low- 
pitched attic) makes a handy spot to store: 
towels. Keeping accessories—tike faucets: 
cabinet pulls, towel rings, and mirrors— 
simple creates a visually restful scene and’ 
prevents small elements from upstaging 
the overall mood of the room. 
INFO Design: Anna Labbee, J.A.S. Design- 
Build, Seattle (www.jasdesignbuild.com or 
206/547-6242). Resources: See page 121. >7a 
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CLOCKWISE FROM TOF) 
LEFT Chrome towel 
rings, unadorned 
mirrors, and other 
minimal accents add t 
the peaceful mood; thi 
half-wall in the showe 
creates the perfect 
shelf for pampering 
products; soft gray 
and white towels and 
neutral-toned bath 
accessories meld with | 
the overall palette. 

































This Rinnai Designer PLUS tankless water heater provides 
significant energy savings by heating water on demand and 
does not heat and reheat the same water all day long. 


‘| An ideal solution for new homes or remodeling projects, 
a it's compact design allows you to install closer to the where 
if it will be used, reducing the need for long plumbing runs, 
} resulting in water savings. The Rinnai can save up to 50% on 


your water heating energy bills and possibly earn a Federal 
"} Tax Credit! 


Experience the benefits of installing a Rinnai Today! 


Call 1-866-RINNAI-1 

or visit . 
www.rinnai.us 
www.foreverhotwater.com 





Energy Efficiency + Luxury = 
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TANKLESS WATER HEATERS 
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Borrow light from other places; 
Every project has its challenges, and Kurt 
Silver’s small San Francisco bathroom was 
no exception. The cramped space had no 
direct access to natural light—and since it’s 
on the top floor of a pitched-roof house, one 
side of the room has a low, slanted ceiling. 

Getting natural light into the room 
required going up through the attic to 
create a skylight. The entry wall now soars 
12 feet, with sunshine pouring in through- 
out the day. An ambient light source 
located near the skylight provides a warm | 
glow in the evening. Three of the walls are 
lined from floor to ceiling in 2- by 2-inch 
watery blue glass tiles; the entry wall, 
which gets direct sun, is covered in 
tumbled black mosaic tile to reduce glare 
and soften the light in the rest of the room 
Five panels of textured glass in the bath- 
room door also share light. Alabaster- 
colored marble countertops lend 
brightness atop a floating vanity with 
glass-front cabinets of warm walnut. 

The ceiling is painted a simple off-white 
to prevent the low-slant end of the room 
from feeling oppressive and to echo the 
light color of the limestone floor. Indoor- 
outdoor fixtures over the tub direct light 
upward to the ceiling, adding to the 
brightness of the space. 

INFO Design: John Lum, John Lum Archi- 
tecture, San Francisco (www.pacificlaundnyy 
com or 415/558-9550). Resources: See 

page 121. 


CLOCKWISE FROM TOP | 


the room is a cozy spot 
for relaxation; the 
simple glass shower 
almost disappears intol} 
a corner where two 
kinds of tile meet; 
shelving carved into th 
wall over the tub keeps 
bathing supplies withing 
easy reach. 
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The Sunset® Breezehouse™ is the 
newest "clean and green" modular 
home designed by Michelle 
Kaufmann Designs and Sunset® 
Magazine. This eco-oriented home 
blurs the boundary between the 
interior and exterior through a series 
of courtyards and private gardens. 


Through the use of modular technol- 
ogy, the Sunset® Breezehouse™ is a 
thoughtfully designed, sustainable 
home that cffers a streamlined 
process, time savings, and is cost- 
effective. 


For more information, or to begin the 
process of owning your own 
Sunset® Breezehouse™: 
www.sunsetbreezehouse.com 
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1. WOODSY GLOW 
Light up a bark- 
inspired pattern to 
evoke the feel of a 
redwood campground. 
West Elm tapered 
wood table lamp in 
chocolate/tree bark 
($89; www.west 
elm.com or 866/937- 
8356). 

2. WINTER WELCOME 
For a layered effect, 
start with a muted 
backdrop and add 
larger, structured 
pieces in the fore- 
ground. Roost cherry- 
bark round mirror from 
P.H. Reed ($285; www. 
phreed.com or 503/274- 
7080). Crate & Barrel 
faux bois console table 
($699; www.crateand 
barrel.com or 800/967- 
6696). Roost porcelain 
driftwood collection 
from Liege Home and 
Garden ($25-$125; www. 
liegeflowers.com or 
415/614-2123). 

3. TABLE BRANCHES 
Bring the elegance of 
nature to your table- 
top decor. Mercury 
candlesticks and twig 
candles from Lone Star 
($15-$32; 208/788-9158). 
4. MIXING GRAINS 
Add complexity with 
an array of wood 
patterns. European 
Oak Howard Chair 
from the Gardener 
($3,350; www.the 
gardener.com or 
510/548-4545). Stool 
from VivaTerra ($195; 
www.vivaterra.com or 
800/233-6011). Lights 
Up Deco pendant lamp 
in dark faux bois from 
Design Public ($178; 
www.designpublic.com 
or 800/506-6541). Roost 
porcelain log vases 
and votive holder from 
Velocity Art and 
Design ($22-$77; www. 
velocityartanddesign. 
com or 866/781-9494). 
Roost Mozambique 
vases from Etre ($20— 
$25; www.etresonoma. 
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Chic fireplace update 


A reconfigured hearth transforms a large, cold room into an intimate retreat 
BY SHEILA SCHMITZ PHOTOGRAPH BY JOE SCHMELZER 





BEFORE A traditional 
brick fireplace with 

hand-painted drywall 
dominated the 14- by 
36-foot front roomin 


this 1950s starter home. 


The fireplace wasn’t 
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large enough to serve 
as a focal point in the 
room. AFTER Now the 
hearth creates an 
inviting place to hang 
out with friends. 





A COZY LOUNGE reminiscent of a martini 
bar was Pasadena homeowner Carolyn 
Powers’s wish. The reality, however, was 
a charmless room with a dated fireplace 
covered in brick and hand-painted drywall. 
To achieve her dream of a glamorous 
hideaway, Powers turned to designer 
Jennifer Charleston, who began by extend- 
ing the fireplace 6 feet along the wall and 
adding a mantel and storage cubby for 
firewood. Charleston also divided the 
room with a sheer curtain, hung froma 
recessed track, that tucks into aslit inthe 
wall when not in use. The fireplace now 
works as the unifying factor for the multi- 
functional space. 
INFO Design: Jennifer Charleston, 
Twenty7 Design Workshop, Los Angeles 
(www.twenty7.com or 213/622-7830). 
More resources: See page 121. 


What makes it work 
Here are designer 
Jennifer Charleston’s 
essential ingredients 
for creating this look. 
SIMPLICITY The 
earthy palette warms 
the room. A custom 
fireplace screen of 
copper mesh (Wilshire 
Fireplace Shops, www. 
wilshirefireplace.com) 
allows the fire to take 
center stage. The grain 
of the fir plank mantel 
is still visible under a 
dark espresso stain. 
Accents used sparingly 
make for an unclut- 
tered feel. 

VARIED TEXTURES 
The plaster on the fire- 
place wall (similar 
Antiqua finishes from 
Vero Venetian Plaster, 


www.vero-rialto.com or 
714/637-7341) was left 


unpolished for a warm, 


suedelike finish. Glass 
mosaic tiles (Bisazza, 
www. bisazzausa.com) 
in brown, bronze, 
burgundy, and white 
gleam in the firelight. 
The curtain adds soft- 
ness and variable 
degrees of privacy and 
connection. 
FUNCTIONALITY The 
reconfigured space 
serves multiple 
purposes: party zone 
and retreat space. 
The low table can hold 
coffee cups or dinner; 
the mantel doubles as 
a ledge for cocktails. = 
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-T he whales of Bal 


Start the new year with a change in scenery that will change yout life: 
a cruise full of activities, and nature at its grandest, in the Sea of Cortez 


BY DALE CONOUR 


“WE’VE GOT A WHALE!” 

Naturalist Pete Pederson’s heads-up is what everyone's been 
waiting for all day, and I win the first spot with him, thanks to 
some dogged looking on my part; he’s the expert, but I throw 






caution to the wind, and add, “There are two—one larger and 





one smaller.” Peering through his binoculars, Pederson immedi- 






ately confirms it; a large spout, and then a smaller one, hang in 





the air far out on the horizon. 

I’m onboard the M/V Sea Bird, on an eight-day guided nature 
expedition of the Baja California peninsula's waters, cruising 
both the Sea of Cortez to the east and the Pacific to the west. As 
the first whales of the trip approach, passengers scramble to the 
front of the ship, firing up cameras and camcorders, shouting 
with every new exhalation. Pederson and his fellow staff natu- 
ralists explain how to use the clock method to identify positions 
of spouts (12 o'clock straight ahead, 3 o'clock directly right, and 
so on) and soon identify our visitors as the second largest animal 
species in the world—fin whales, mother and calf. 

When they pass, we turn about, into the wind, to accompany 
Ne them. I’m perched on a small seat built into the inside of the 














































prow, leaning out over the water as our ship dips and soars. The 
whales labor against the waves with incredible power, scattering 
them into spray; I’m in awe of the mother’s size when I realize 
how much of her, like an iceberg, is still below the surface. I 
don’t bother with my camera: No photograph, no film, can ever 
capture the experience of seeing a whale in the wild. And it 
couldn't be better timed than the start of a new year: being 
reminded what the world has to offer when you take time to 
notice; rediscovering what you can see when you really look. 


Off the shores of Baja, cold, nutrient-rich waters rise from deep 
basins to meet the sunlight, creating a rich broth of plankton. 
That makes a good seasonal home for marine life, including 
some 875 species of fish and 20,000 California gray whales that 
make an annual trek of up to 10,000 miles from the Bering Sea 
and the north Pacific Ocean to breed and calve. 

It’s one of nature’s greatest shows on earth, drawing thou- 
sands of visitors—and a phalanx of local and international 
guides—each winter. Our 152-foot ship, operated by longtime 
outfitter Lindblad Expeditions, is large enough to hold the trip’s 
51 guests plus crew in comfort (as well as a flotilla of inflatable 
Zodiacs). But it’s small enough to provide some sense of inti- 
macy with the surroundings, including access to areas where no 
cruise ship could go. 

Despite the number of whales that congregate in the Sea of 
Cortez, it’s still a big place. Most of Sunday, our first day at sea, 
is spent spotting birds, not whales—dark storm petrels skim- 
ming the waves, brown pelicans locked in formation, graceful 
frigate birds soaring high above—as we make our way to our 
first stop, Isla San Francisco, for hiking and kayaking. 

We break into three groups based on difficulty of hike, and I 
join the ambitious troop following veteran marine biologist and 
naturalist Larry Hobbs, who spent a career researching the lives 
of whales and marine mammals before leaving the frustrations 
of the grant chase behind. 

It’s more of a ramble than a hike, really, since there are no 
real trails to speak of: 

“Where to now, Larry?” 

“Well, uhh, I think we'll go over up that way maybe, make 
our way up toward that rise ... ” 

We learn to recognize different cactus, are shown easily over- 
looked wood-rat dens, visit with a young chuckwalla lizard that 
several of us nearly stepped on, and get in a good scramble on 
the way up to one of the tallest points on the small island. It’s 
buffeted by strong gusts, but offers a sweeping vista: to the left, 
the Baja peninsula's Sierra de la Giganta, rugged mountains 
clearly created out of the epic violence of geology, if not the 
battling giantess of myth; blue Canal de San José stretching 


78 Sunset January 2007 


I SLIP INTO THE COLD WATER FROM 
THE BOBBING CRAFT AND KICK AWAY, 
AND AM AMAZED AT THE AMOUNT OF 
SEA LIFE TEEMING JUST BELOW US 


northward; and at right, Isla San José, with an emerald penin- 
sula jutting into the canal. My normal life suddenly seems far 
away, and it feels like if I only lift my arms, the winds of the Sea 
of Cortez could bear me anywhere. 

We continue south overnight, and arrive at Los Islotes, at the 
tip of Isla Partida, Monday morning. Some 200 California sea 
lions live on these rocks this time of year, and they’re habituated 
enough to Zodiacs full of camera-toting tourists that older resi- 
dents merely keep an eye on us while the young cavort around 
the boats like curious puppies. And snorkelers, as I’m about to 
learn, are entertainment. 

I slip into the cold water from the bobbing craft and kick away, 
and am amazed at the amount of sea life teeming just below 
us. “The Gulf of California offers the best diving and snorkeling 
you'll find outside tropical waters,” says Lindblad naturalist 
Carlos J. Navarro, a biochemical engineer specializing in marine 
biology who has lived on the shores of the Sea of Cortez for 
most of the past 18 years. I follow damselfish and sergeant 
majors, darting about in schools. King angelfish, violet with 
yellow tails, and thin-striped convict tangs, rarely seen in this 
‘area, drift by. Patrols of surgeonfish, protected by razor-sharp 
blades protruding from their tails, idly browse the seaweed. 

But then I get that feeling of being watched myself, and 10 
yards away to my right, I see a big adult sea lion, illuminated in 
the light from above, casually drifting in the opposite direction. 
With a flick of his tail, he disappears into the gloom, and 
suddenly, as if an OK sign has been given, juvenile sea lions 
appear out of nowhere, everywhere, flashing past, and as I lie 
still, circling me and nibbling my flippers. 

A sea lion shoots directly at me, not swerving away until he’s 
a whisker’s length from me, and I flinch. Within a few minutes, 
another pup leaves his mother’s side to pull the same trick— 
only this one I see coming from at least 15 yards away, so it’s like 
being tracked by a torpedo. There’s nothing threatening about 
their behavior; it feels more like being toyed with. 

“T don’t know what makes someone a sea lion magnet,” says 
Hobbs when I climb back into the Zodiac, “but you've got it.” 
There’s no espresso strong enough to get me feeling as buzzed as 
I am right now. 


After a day of snorkeling and bird-watching at the southernmost 
end of Baja, in Cabo San Lucas, I begin Wednesday morning with 
what’s become my usual routine, making a quick visit to the bow 
to check for any whales before picking up a prebreakfast latte 
to-go down in the lounge. Pete Pederson and Lindblad veteran 
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reveals Baja’s desert 
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gray-whale photo op; 
gray whale. 


CLOCKWISE FRO 
the wild kind, like a 








| 





| guest Jean Pitts are watching a flock of birds spooling over a 
patch of water. Whales? As the Sea Bird veers toward it, a 

| dolphin fin breaks the surface of the water, then another, and 

| another, all cutting their way toward the ship. 

Soon Pitts and I are leaning over the bow, watching a pod of 
common dolphins ride the pressure wave. They are so close, we 
can hear them expel when they breathe. She's from Dallas, I’m 
| from California, and some 35 years separate us—but I glance up 
at her watching the dolphins, and the look of delight on her face 
matches my own. 

We sail into Bahia Magdalena, at 60 miles long, one of the 
largest bays on the West Coast. Early in the season, its entrance 
is a hot spot for mating whales, but the only action we catch is a 
couple of groups of gray whales and the curious sight of a sea lion 
floating along with its flipper in the air (to cool off or warm up, 
according to Hobbs—everyone should have a naturalist at hand). 

In the afternoon, we take on a local pilot and his apprentice 
son to negotiate Hull Canal, a narrow mangrove-lined waterway 
on the north end of Bahia Magdalena that will lead to our 
ultimate destination: the lagoon in Boca de Soledad, which is 
| a “nursery” for gray whales. Bottlenose dolphins surf the bow 
| wave for a while, and we see a wealth of birds: blue heron, 
| great and snowy egret, long-billed curlew, whimbrel, and ibis. 

The mangrove forests eventually give way to low-slung 





dunes, which come alive in golden whorls and dark shadows in 
| the low light of dusk. From the crest of a dune, two coyotes 
watch us pass before trotting away to the evening’s business. 
| 

| 


Our first full day in Boca de Soledad is spent following gray 
whales from a respectful but still breathtakingly close distance 
in the Zodiacs, leaving alone one pair that appear to pick up 
their pace when we start to follow. Then we celebrate our cruise 
drawing to a close with help from some locals—a buffet dinner 
catered by the restaurant Ballena Gris (“Gray Whale”) and music 
by a guitar-wielding trio from the town of Puerto Lopez Mateos. 





Later, I take a wool blanket from my cabin to lie on the 
deserted bow and watch the stars slowly wheel. But soon I’m no 
longer alone. The whales sigh as they rise from the waters of the 
mouth of solitude. The sounds of their spouting can travel far 
over still water at night, but after days of searching, watching, 
and listening, I know they're swimming close by—one to port, 
and an adult and calf to starboard. I stand at their arrival, peer- 
ing into the night. And I notice something I’ve missed: Every 
few minutes, pelicans glide by, silent and just above the water, 





passing the ship like spirits in the dark. 

Before Friday’s sunrise, we slip away from the Sea Bird in our 
Zodiac and motor out onto a sweep of glass reflecting a gray sky. 
After spotting a few spouts (we're all getting pretty good at it), 


80 Sunset January 2007 











BAJA Sea 
Bocade— — CALIFORNIA Yo, , 
Soledad Ap i 
.-? ir ta i % . 
uS i : Isla San José } 
Isla “SAN CARLOS", Land route 
Magiolets ie Isla Partida 
Bahia Magdalena ne Bahia de 
‘ La Paz 
* 
Route of 
Se ee sere PAZ M/V Sea Bird 
Pacif,. i 
Q . 
e, 
&, 


: 


eee en LUCAS 


0 50 mi 
——=__— 





and following an adult around for a while, we tag along with a 1: 
mother and calf. A few minutes pass, then they suddenly stop 
swimming. The mother goes still, floating at the surface and 
possibly nursing. Pete Pederson idles the engine, and we bob 
nearby, watching the calf swim and roll around its parent, acting 
like any bored kid. r 
Laguna San Ignacio farther north may be a more popular 
destination (it’s the home of the “friendly whales”), but its | - 
‘crowded Pet-A-Whale! environment is very different from here, 3 
where our handful of Zodiacs and the Sea Bird are the only boats _ | E 
around. “That was so great to see whales just going on about 
their lives,” Pederson says, as the pair dive from view. ‘ 
Pederson, along with his wife and co-naturalist, Gretchen, and 
their comrades are an inspiring lot in this new year. The enthu- 
siasm and passion they exude for their work never seems to ebb; 
from their reactions, you'd think it was the first humpback whale 
or blue-footed booby they've seen, rather than the thousandth. —_| 
At dawn on Saturday, we wake near San Carlos and sleepily 
board buses in the harbor for a quiet ride across the narrow 
peninsula to the modest La Paz International Airport. Our char- 
tered AeroMexico flight lifts off, and the Bahia de La Paz is soon 
below. I sigh as we rise, the ripples on the bay giving way tothe | 
bigger picture of currents and gradations of blue and green. The 
boats plying these waters are tiny now. But I’m searching 
intently, greedily, not letting go. | 
And then, at 1,200 feet, with the world growing beneath us, | 
I’m rewarded. It could have been like many moments that slip 
past us: the smallest puff of mist that dissolves into a transient yet | 
telltale mark upon the water. But I turn to the Pedersons across 
the aisle, who are, like the others, already absorbed in some- 
thing else entirely: “Hey, Gretchen—I got a spout at 3 o'clock!” 
They laugh, and Pete, nearest the window, can’t help taking 
one more look. 
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Whale-watching season 

in Baja hosts outfitters 

large and small, local and 

_ international. Do you 

want an afternoon spent 

ina small panga in 

Laguna San Ignacio, 

_ guided by a local, witha 

_ high chance of actually 

_ touching a whale, or do 

you want to spend the 

_ time and moneytoseea — 
wide range of sea life and 

terrain in an all-inclu ve 

experience? Here are four — 

outfitters with solid repu- 

tations. Prices include 

tours, meals, and accom- 

modaliehs.° 40s 

American Cetacean Soci- : 

ety 12-day expeditions 

Feb-Apr, embarking from _ 

San Diego. $3,275; www.dcs — 
peo or LS slings 


¥ Feb-Apr from aasiee j 


-ny’s cluster of thatch- 

_ roof, two-person huts at 
_ the edge of the preserve. 
_ From $495; www.kuyima. 
com or 52-615-154-00-70. 

_ Lindblad Expeditions _ 
8-dayexpeditions 
embarking from La Paz, — 
Mexico. “Baja: Among 

_ the Great Whales” ’o7 
runs mid-Jan—Mar. From 
$3,990; www.expeditions. 
com or 800/397-3348. 
Oceanic Society 12-day 
expeditions, embarking 
from San Diego. $3,090; 
www,oceanic-society.org or 
800/326-7491. a 
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GARDEN SHED or greenhouse? The structure pictured at right, a 
charming focal point in a backyard in Exeter, California, is both. 
But owner Connie Featherston prefers to call it her garden play- 
house. “I had to put a clock in there because I have so much fun, 
I literally lose track of time,” she says. 

Good times aside, the shed’s genesis was also practical. “The 
real reason I decided to build it is because I used to grow all my 
seedlings in my kitchen window, and I got tired of cleaning 
potting soil out of the sink,” Featherston says. The 8- by 10-foot 
greenhouse/shed hybrid, which sits on cement footings, fits her 
needs perfectly. She loves raising her seedlings here (heirloom 
flowers and vegetables are a particular favorite), and overwin- 
tering her orchids. 

Positioned so its door faces the back patio, the shed is also 
designed to let in plenty of daylight while minimizing prolonged 
exposure to direct sun during the Central Valley’s very hot 
summers. Featherston oriented it slightly off a direct east-west 
axis and kept its most westerly wall solid. Prefab siding covers 
the wood frame; asphalt tiles cloak the roof. (“A glass roof was 
out of the question in this climate,” Featherston says.) The 
windows and door are all recycled; Featherston nabbed them 
from the main house, where she'd just had them removed to 
make way for new ones. “The old windows are perfect for the 
shed,” she says. “I told my carpenter friend who did most of the 
building, ‘All windows have to open. I want as much ventilation 
as possible. That’s good for me and the plants.” 


What makes it work 

Inside the shed, portable shelving and storage containers of 
moisture-resistant galvanized metal or stainless steel—wide 
enough to hold pots and flats of seedlings—are placed near 
windows. A potting table sits against the solid back wall; galva- 
nized metal tubs on its bottom shelf hold bagged potting soil. 
The shed’s horizontal framing doubles as additional shelving for 
storing vases and small pots. There’s no floor—just a thick layer 
of gravel to absorb water spills. 

Just outside the shed is a small plot edged with cobbles and 
ornamentals where Featherston raises many of the flowers 
and vegetables that she starts from seed. She experiments here 
with color themes. “One year I filled in the area around the 
shed with chartreuse-flowered plants,” she says. “Another time 
I went with plum purple. The unity of color brings the whole 
garden together.” 

Bright and airy, Featherston’s garden cottage is a space any 
gardener would love. “The shed lets me grow everything I need, 
plus plenty of plants for my friends,” she says. The best part? It 
took just five days and $2,000 to build. 
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New comfort classics 


We’ve given some familiar favorites a delicious update: Try our biscuit-topped 
chicken potpies, creamy yet delicate lasagna, ultimate mac ’n’ cheese, 
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BY AMY TRAVERSO AND JULIET GLASS 


86 Sunset January 2007 















































eT Pere git) tape 


5 
S 
“a 
Cj 
Le 




















Biscuit-topped chicken potpies 

For a grown-up take on this childhood favor- 
ite, we dropped the traditional pastry crust in 
favor of a no-fuss biscuit topping, then added 
cremini mushrooms and fresh thyme to the 
filling fora little earthiness. 

PREP AND COOK TIME | hour, 45 minutes 
MAKES 6 or 7 individual potpies 

NOTES One standard-size rotisserie 
chicken supplies just enough meat for the 


pies. You will need six or seven 8- to 10-oz. 


ovenproof containers for this recipe. 
21/2 cups reduced-sodium chicken stock 
3 carrots, peeled and finely chopped 
2 medium Yukon Gold potatoes, peeled 
and finely chopped 
1 stalk celery, finely chopped 
4 tbsp. salted butter 
1 medium onion, finely chopped 
12 small cremini or button mushrooms, 
finely chopped 
ltsp. chopped fresh thyme 
5 tbsp. plus 2 cups flour 
1cup milk 
1/4 tsp. freshly grated nutmeg 
2 tsp. salt 
Freshly ground black pepper 
2 tsp. finely chopped flat-leaf parsley 
21/2 cups chopped cooked chicken, preferably a 
mixture of white and dark meat (see Notes) 
1/4 cup frozen sweet peas 
14 tsp. baking powder 
12 tsp. baking soda 
5 tbsp. cold unsalted butter, cubed 
1 cup grated sharp cheddar cheese 
2 tsp. minced fresh sage 
legg 
12 cup plus 2 tbsp. well-shaken buttermilk 
Egg wash (1 egg yolk whisked with 1 tbsp. milk) 
1. In a medium saucepan over high heat, 
bring chicken stock to a boil. Add carrots, 
potatoes, and celery. Lower heat to 
medium and cook until vegetables are 
tender, 5 to 7 minutes. Drain vegetables, 
reserving stock; set both aside separately. 
2. Ina large, heavy-bottomed saucepan, 
melt salted butter over medium heat. 
Add onion and cook until golden, 6 to 8 
minutes. Add mushrooms and cook 
5 minutes. Add fresh thyme and 5 tbsp. 
flour and cook 2 minutes. Slowly add milk, 
whisking constantly, until combined, then 
add stock and cook, stirring often, until 
mixture thickens, 8 to 10 minutes. Season 
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with nutmeg, 1 tsp. salt, and pepper to 
taste. Add parsley, chicken, cooked vege- 
tables, and peas and divide filling evenly 
among 6 or 7 ovenproof containers (8 to 
10 oz. each), leaving the top 14 in. unfilled. 
3. Preheat oven to 425°. To make biscuit 
topping, sift remaining 2 cups flour with 
baking powder, baking soda, and remain- 
ing 1 tsp. salt. Using your fingers ora 
pastry cutter, work in unsalted butter to 
form a coarse meal, working quickly to 
keep the butter from warming up and 
melting into the dough. Stir in cheese and 
sage. In a separate bowl, whisk together 
egg and buttermilk and add to the flour 
mixture, stirring gently until a shaggy 
dough forms. 

4. Lightly flour a counter, a rolling pin, and 
your hands. Divide dough into 2 balls. Roll 
out first ball to a 1/4-in. thickness, then use 
a 2'/2-in. biscuit cutter to cut into rounds, 
scraping and rerolling dough as needed. 
Repeat with second ball. 

5- Place 3 rounds of dough on each potpie, 
overlapping as necessary (any unused 
rounds can be baked on their own as 
biscuits). Brush dough with egg wash, put 
potpies on a cookie sheet lined with alumi- 
num foil, and bake until crust is golden 
brown and filling is bubbling, 17 to 22 
minutes. 

PER SERVING 538 CAL., 42% (225 CAL.) FROM FAT; 


28 G PROTEIN; 25 G FAT (13G SAT.); 51 G CARBO 
(3.5 G FIBER); 1,034 MG SODIUM; 160 MG CHOL 


Lasagna with sausage ragu 

Layers of ragu and creamy, nutmeg-scented 
bechamel are a subtle departure from the 
familiar cheese-laden lasagna favored by 
many Americans; our version is actually closer 
to authentic Italian lasagna. However, we 
streamlined the ragu by using sweet Italian 
sausage instead of the traditional beef, pork, 
and/or veal blend. 

PREP AND COOK TIME 3 hours 

MAKES 6 to 8 servings 

NOTES Imported, commercially produced 
dried lasagna noodles (the kind you boil 
first) work wellin this recipe, but if you can 
find fresh noodles at a specialty shop, try 
those instead. Just boil the noodles a few 
at a time for 2 minutes, plunge in an ice 
bath, and dry before assembling. 

About 7 tbsp. butter 

1 tbsp. vegetable oil 


¥2 cup each onion, carrots, and celery, cut into 
W-in. dice 
1 lb. bulk sweet Italian sausage (or 1 Lb. 
sausage links removed from their casings) iy 
About 1'/ tsp. salt 
4 cups whole milk 
12 cup dry white wine | 
1 can (28 oz.) whole tomatoes, including juices, 
finely chopped or crushed with your hands 
Freshly ground black pepper 
1/4 cup flour 
VW tsp. freshly grated nutmeg 
12 oz. lasagna noodles (see Notes) 
1 cup good-quality grated parmesan 
1. Inalarge, heavy-bottomed saucepan, 
melt 2 tbsp. butter in oil over medium 
heat. Add onion and cook until golden, 
about 5 minutes. Add carrots and celery 
and cook 5 more minutes. Add sausage 
and Y/ tsp. salt, breaking up meat with a 
wooden spoon, and cook until meat loses | 
its raw color. 
2. Add 1 cup milk and cook over medium 
heat, stirring, until completely absorbed, 
10 to 12 minutes. (The milk will appear 
quite curdled at this point; don’t be 
alarmed.) Add wine and cook until reduced 
by half, about 3 minutes. Add tomatoes, 
bring to a boil, lower heat, and gently 
simmer, uncovered, 2 hours. Season with 
salt and pepper to taste. 
3. After the ragu has cooked for 11/2 hours, 
make the béchamel by melting remaining 
5 tbsp. butter in a heavy-bottomed sauce- 
pan over medium heat. Add flour and 
cook, stirring constantly, untilit turns light — 
golden brown, about 5 minutes. Slowly 
drizzle in remaining 3 cups milk, whisking 
constantly. Bring to a simmer and continue — 
to cook, whisking, until thickened, about | 
10 minutes. Season with remaining 1 tsp. yt 
salt, nutmeg, and pepper to taste. 
4. Preheat oven to 375°. Cook lasagna 
noodles according to package directions, 
being careful not to overcook. Drain and 
lay flat on dish towels, making sure the 
noodles do not overlap. Butter the bottom 
of a 9- by 13-in. baking dish and coat with 
about 1/2 cup of ragu. Addasinglelayerof j 
noodles (for most brands this is 4 sheets 
per layer). Spread on 14 of the béchamel; J} 
top béchamel with 4 of the remaining ragu, |] 
then 1/4 of the parmesan. Repeat layering |] 
two more times, covering finallayer with J 
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remaining ragu and parmesan. 

_ 5. Cover lasagna with buttered aluminum 
~ foiland bake 20 minutes. Uncover and 

? ‘bake an additional 10 minutes, or until the 
_ top browns slightly. Let sit 15 minutes 

| before serving. : 

PER SERVING 721 CAL., 55% (396 CAL.) FROM FAT; 


28 G PROTEIN; 44 G FAT (20G SAT.); 54 G CARBO 
(2.7 G FIBER); 1,617 MG SODIUM; 111 MG CHOL 



















| Beef-ale stew and green onion- 
| buttermilk dumplings 
Rich with ale and caramelized onions, this 
| stew provides a thick, hearty base for the fluffy 
white dumplings that are dropped in at the 
end of cooking. 
PREP AND COOK TIME About 4 hours, 
| 30 minutes 
_ MAKES 6 to 8 servings 
_ 4\bs. beef chuck, trimmed of excess fat and 
cut into 11/-in. pieces 
_ 6tbsp. plus 2 cups all-purpose flour 
33/4 tsp. salt 
1tsp. freshly ground black pepper 
| 2tbsp. vegetable oil 
2 bottles (12 oz. each) ale 
_ 2 large onions, thinly sliced 
8 oz. mushrooms, trimmed and quartered 
3 large carrots, peeled, halved lengthwise, 
| and cut into 1-in. lengths 
1f cup thinly sliced green onions (green part 
only) 
| Iftsp. baking soda 
| 4/2 tbsp. cold butter, cut into small pieces 
_ About 3/4 cup buttermilk 


| 1. Ina large bowl, toss beef with 3 tbsp. 

} flour, 1 tsp. salt, and pepper. Ina large 

| pot over medium-high heat, heat 1 tbsp. 

| vegetable oil. Add enough beef to pot to 

| forma single layer (about ‘4 of beef), 

| being careful not to overcrowd pot. Brown 
meat on all sides, about 7 minutes total 

| per batch. Transfer to a large bowl and 

_ brown remaining beef in 2 batches. If meat 
- OF pan juices start to scorch, reduce heat. 

: b 2. Add 1 bottle ale to pot, scraping up 
brown bits with a wooden spoon. Pour ale 
over reserved beef and return empty pot 
to medium-high heat. 

§ 3- Add remaining tbsp. oil to pot. Add 

' onions and 2 tsp. salt. Cook, stirring often, 
| 2 minutes. Cover pot-and reduce heat to 

F low. Cook, stirring occasionally, until 

| onions have a hint of gold color, about 


20 minutes. Remove lid, raise heat to 
medium-high, stir in 3 tbsp. flour, and 
cook, stirring often, 3 minutes. Add mush- 
rooms, reserved beef and ale, remaining 
bottle of ale, and carrots. Bring to a boil. 
Cover and lower heat to a gentle simmer. 
Cook, stirring occasionally, until beef is 
tender, about 3 hours. 

4. About 40 minutes before serving, make 
dumplings: In a medium bowl, stir 
together remaining 2 cups flour, green 
onions, remaining 3/4 tsp. salt, and baking 
soda. Using a pastry blender or your 
fingers, work cold butter into flour mixture 
until it resembles cornmeal with some 
pea-size pieces. In another bowl, whisk 
together buttermilk and egg. Gently fold 
wet ingredients into dry, mixing untila 
very shaggy dough forms. If more liquid is 
needed, add additional buttermilk 1 tbsp. 
at a time. Gently form dough into 12 equal 
balls and drop into stew. Cover pot and 
cook 20 to 30 minutes, or until dumplings 
are fluffy and cooked through. Let sit 15 
minutes before serving; stew will thicken 
as it cools. 

PER SERVING 732 CAL., 39% (288 CAL.) FROM FAT; 


58 G PROTEIN; 32 G FAT (13 G SAT.); S50 G CARBO 
(4.2 G FIBER); 1,675 MG SODIUM; 220 MG CHOL. 


Porcini mushroom meat loaf 

with mushroom gravy 

If free-form meat loaf is new to you, here’s why 

we prefer it to the baked-in-a-bread-pan kind: 

It produces delicious pan drippings that then 

become the base for a quick, mushroom-rich 

Gravy. Visit www.sunset.com/mashedpotato for 

a great mashed-potato recipe to go alongside. 

PREP AND COOK TIME 2 hours 

MAKES 6 to 8 servings 

NOTES Look for dried porcini mushrooms 

in gourmet and Italian markets. We 

recommend buying veal from markets that 

guarantee humane farming practices; if 

you prefer not to eat veal, use 11/2 lbs. each 

of ground beef and ground pork instead. 

Lf 02. dried porcini mushrooms (see Notes) 

1 cup milk 

Lf cups small bread cubes (from 2 slices of 
hearty bread, crusts removed) 

1 lb. each ground beef, veal, and pork (see 
Notes) 

1/3 cup each chopped shallots and flat-leaf 
parsley 


2 eggs 


Lf tsp. salt 

1tsp. freshly ground black pepper 

1 medium carrot, finely chopped 

1 stalk celery, finely chopped 

13/4 cups chicken stock 

1 cup white wine 

6 tbsp. butter 

1. Preheat oven to 350°. Put mushrooms in 
a small bowl and pour 2 cups simmering 
water over them. Stir and let mushrooms 
sit 1S minutes. In another small bowl, 
pour milk over bread cubes. Squeeze bread 
with your fingers to soften completely. 

2. Break the meats into small chunks, then 
toss together in a large bowl. Add shallots, 
parsley, eggs, salt, and pepper. 

3. Use aslotted spoon to remove mush- 
rooms from water; reserve liquid. Chop 
mushrooms fine and add about three- 
quarters to meat mixture; set remaining 
mushrooms aside. Gently squeeze bread 
to remove excess milk and add it to meat 
mixture; discard milk. Using your hands, 
gently mix bread, meat, and seasonings 
until blended. Form mixture into a ball, 
transfer to a large, heavy-bottomed metal 
roasting pan, and pat into a rounded loaf. 
4. Sprinkle carrot, celery, and remaining 
mushrooms in bottom of pan. Pour in 

3/4 cup each of mushroom soaking liquid 
(strain out any sediment, if necessary) and 
chicken stock. Bake until outside of loaf is 
browned and interior measures 180° ona 
meat thermometer, about 90 minutes. 

5. lransfer meat loaf to a platter. Set roast- 
ing pan over 2 stovetop burners on high 
heat. Pour in wine and use a wooden spoon 
to loosen vegetables and browned bits. Add 
remaining mushroom liquid and chicken 
stock and simmer until liquid is reduced by 
half. Reduce heat to medium and whisk in 
butter; sauce will thicken slightly. Transfer 
sauce (with vegetable bits) to a gravy boat 
and serve alongside meat loaf. 

PER SERVING 654 CAL., 66% (432 CAL.) FROM FAT; 


41 G PROTEIN; 48 G FAT (21 G SAT.); 12 G CARBO 
(2.3 G FIBER); 963 MG SODIUM; 247 MG CHOL 


Ultimate mac ’n’ cheese 

Why “ultimate”? Because the sauce is creamy, 
not grainy; it’s flavored with shallots, gruyere, 
and white wine, like fondue; and it’s topped 
with crunchy sourdough bread crumbs. 

PREP AND COOK TIME 50 minutes 

MAKES 6 servings 
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NOTES You can substitute romano, goat 

gouda, or more gruyere for the aged gouda. 

8 oz. cavatappi, macaroni, or other tube-shaped 
pasta 

1 tsp. coarse salt, plus more for cooking pasta 

31/2 tbsp. butter 

1 cup finely chopped shallots 

2 tbsp. all-purpose flour 

1/4 cups dry white wine 

2/3 cup heavy whipping cream 

7 oz. gruyere, grated 

3 oz. aged gouda, grated (see Notes) 

2 tbsp. plus 1 tsp. minced fresh chives 

1 tbsp. Dijon mustard 

Y/g tsp. each cayenne and freshly ground nutmeg 

4 oz. crusty sourdough bread (about 1/4 loaf), 
torn into large pieces 

1. Preheat oven to 400°. Cook pasta 

according to package directions in a large 

pot of boiling, well-salted water until 


92 Sunset January 2007 





tender to the bite, 7 to 12 minutes. Drain, 
but do not rinse. 

2. Ina large frying pan over medium-high 
heat, melt 2 tbsp. butter. Add shallots and 
cook until light golden, about 3 minutes. 
Sprinkle shallot-butter mixture with flour; 
cook, stirring often, 1 minute. Add wine 
and stir, picking up any browned bits from 
the bottom of the pan. Add cream and stir 
well. Sprinkle in cheeses, one large hand- 
ful at a time, stirring until each handful is 
mostly melted before adding the next. Stir 
in 2 tbsp. chives, mustard, 4 tsp. salt, 
cayenne, and nutmeg. Stir cooked pasta 
into cheese mixture, then pour allinto a 
2-qt. baking dish. 

3. In a food processor, pulse bread with 
remaining 11/2 tbsp. butter, 1 tsp. chives, 
and 4 tsp. salt until coarse bread crumbs 
form. Sprinkle bread crumbs over pasta and 


cheese and bake until top is browned 
and cheese is bubbling, 15 to 20 minutes. 
PER SERVING 586 CAL., 49% (288 CAL.) FROM FAT; 


21 G PROTEIN; 32 G FAT (19 G SAT.); 44 G CARBO 
(1.6 G FIBER); 739 MG SODIUM; 107 MG CHOL 


Smoky beef-and-bacon chili 

Bacon, fire-roasted tomatoes, and spicy 

smoked paprika give this easy-to-make chili a 

deep, complex flavor. While it’s great right after 

you make it, it’s even better the next day. Serve 

with warm cornbread for a complete meal. 

PREP AND COOK TIME 1| hour, 10 minutes 

MAKES 6 servings 

NOTES Smoked paprika from Spain’s La 

Vera area (pimenton de la Vera) and fire- 

roasted tomatoes are sold at gourmet, 

specialty, and Whole Foods stores. 

2 slices thick-cut bacon, finely chopped 

1 large onion, finely chopped 

1 large garlic clove, minced 

1/ lbs. lean ground beef 

1 tbsp. plus 144 tsp. chili powder 

Lf tsp. ground cumin 

Lf’ tsp. smoked Spanish paprika (see Notes) 

12 tsp. to 11/2 tsp. cayenne pepper 

About 1 tsp. salt 

1 can (14.5 oz.) crushed fire-roasted tomatoes 
(see Notes) or regular crushed tomatoes 

1can (8 oz.) tomato sauce 

1 cup beer (India Pale Ale or pilsner) 

1tsp. Worcestershire 

1 can (14.5 oz.) pinto beans, drained 

Sour cream, sliced scallions, and/or grated 
cheddar for topping 

1. Ina large, heavy-bottomed pot over 

medium-high heat, cook bacon, stirring 

until it just begins to brown, about 4 

minutes. Add onion, lower heat to medium, 

cover, and cook; stirring occasionally, until 

translucent, 4 to 7 minutes. Uncover pan, 

stir in garlic, and cook 1 minute. 

2. Increase heat to medium-high and add 

ground beef; break it up with a wooden 

spoon and stir gently until it loses its raw 

color, 6 to 8 minutes. Stir in spices and 1 

tsp. salt and cook 1 minute. Add tomatoes, 

tomato sauce, beer, and Worcestershire 

and bring to a boil. Reduce heat to medium- 

low, cover partially, and cook 30 minutes. 

3. Add beans and cook 10 minutes, uncov- 

ered. Season to taste with additional salt. 

Serve warm, with toppings on the side. 

PER SERVING 465 CAL., 62% (288 CAL.) FROM FAT; 


26 G PROTEIN; 32 G FAT (12 G SAT.); 19 G CARBO 
(4.3 G FIBER); 1,078 MG SODIUM; 94 MG CHOL. & 
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Anne and Richard De. 
Wolf took on an eight- 
year remodel of their ~~ 
Cee itt 
together an eclectic mix 
of materials and inspi- 
rations. OPPOSITE In 


anod to the home’s 
history as a duplex, 
the two original front 
doors remain. 











An unlikely blend of 
materials and salvaged 
goodsfindsvisual __ 
balance in the kitchen. 
PME Rees ee 
stainless-steel 
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seamlessly. OPPOSITE, 














































MOST PEOPLE are unsure about mixing styles and objects from 
different design eras. Setting a Danish midcentury table next to 
an ornate stained-glass window, for instance. Or combining 
painted tin ceilings with blue glass tile and Carrera marble. But 
then, Richard and Anne De Wolf were never ones to be bound 
by the rules. 

Thirteen years ago, fresh out of high school, German native 
Anne traveled to Charleston, South Carolina, to help her father 
fix up a vintage sailboat. At the marina she met Richard, who 
was living on his boat just after studying architecture at Clem- 
son University. The following month, they set off on a spur-of- 
Bthe-moment cross-country trip in his convertible—top down 
the entire way; their last stop was Portland, where they married 
and founded a design-build firm called Arciform, specializing in 
the restoration of pre-World War II homes. 

“We have a passion and respect for old houses,” Richard says. 
Anything with age possesses a sense of security. It feels like a 
afe place to call home.” 

Their spirit of adventure came in handy in their own 
remodel—a 1908 Craftsman in North Portland’s Overlook 
eighborhood. Built in the Western Stick style, the house had 
been turned into a blue-collar duplex in the ’20s and had suffered 
hrough “80 years of neglect and bad decisions” when they bought 
it for $170,000. “It was a disaster—definitely the worst house on 
e block,” Richard says, noting the four layers of asphalt roof 
d the two-story back deck that would “sway in the wind.” 

Undeterred, the young couple moved into the smaller 

pstairs apartment, ran their fledgling firm out of the dining 
‘oom, and embarked on an eight-year remodel that combined an 
appreciation for old-school craftsmanship with a celebration of 
eclectic personal style. 


ismatched beauty 

rom the start, it was clear that this would be no literal 
estoration. “I love the art nouveau era, and Richard is an eBay 
unkie,” Anne says. “A typical Craftsman wasn’t what we wanted.” 
The couple set out to transform the duplex back into a single- 
amily dwelling that would showcase their firm’s ideas. 

} We'd been in business a little while, so we were willing to 
experiment,” Richard says. 

The kitchen brings together the most creative mix of sources 
d materials. Richard bought the 1940s stove on eBay—‘“from a 
ittle old lady in Iowa who had gotten it for her wedding”—and 
purchased a hood that echoes the stove’s curves. The commercial- 
brade refrigerator came from a restaurant-supply shop for a frac- 
hon of the price of an equivalent Sub-Zero. (To reduce its noise, 
ichard put the motor in the basement and ran the coolant line 
pstairs.) Original white cabinets combine with Arciform- 
designed walnut wood cabinets; stainless steel counters give 
way to Carrera marble (Richard’s favorite surface) by the sink. 
Blue glass tile is used as a backsplash—set on the horizontal 
hind the cabinets, on the vertical behind the stove. A tin ceil- 
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front of a client, it would be hard to sell,” Anne says. “But if you 
keep the colors similar and the contrast low, it works.” 

The couple’s favorite additions are the two butcher-block 
islands, set on wheeled metal stands with trays underneath for 
storage. The wood came from a felled fir tree on land that Rich- 
ard and Anne purchased on the Washington coast. Richard 
fumigated the blocks for termites, then milled them and filled in 
the cracks with resin. “Islands don’t have to be that big—these 
work with the shape of the room,” Anne says. The two-island 
design keeps the direct flow between sink, stove, and refrigera- 
tor. “I've set up a few meals and wheeled them into the dining 
room so hot platters don’t have to go directly on the table,” Rich- 
ard says. 





For a more formal transition between the living and dining 





spaces, Richard designed an arch on four square columns 
inspired by a book on Craftsman architecture. Built-ins on 
either side store vintage glassware and his collection of antique 
fans. The domed ceiling in the dining room was also Richard’s 
idea, while the stained-glass designs on the windows and buffet 
doors were influenced by the work of art nouveau architect 
Charles Rennie Mackintosh, one of Anne’s design heroes. 

A passion for recycling and reuse carries over into multiple 





Se ee eTee Z a aspects of the couple’s life. The house phone is a 1920s eBay 
columns and a domed g : == treasure; Richard’s 1960 Mercedes-Benz runs on vegetable oil 
plaster ceiling show off 


: (complete with the faint odor of french fries). Living with history 
modern artisan skills. F 


——— 
= 


| 

| 

| 

| 

| ia: ns c a : é . & c z 
RIGHT Tinted plaster : ee I comes with its share of quirks and imperfections. But for us, 
| lends alush brown 
| suede effect tothe entry . 
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= that’s a fair trade-off,’ Richard says. “It’s part of the adventure.” 
ee Fitting for two people who've always been willing to take a risk. 

walls, transitioning toa : ef : ee ie ae y aie ae apes ee 

EAU er Tne INFO Design: Arciform, Portland (www.oldhomesnewlife.com or 


SL eee wet | 503/493-7344). Resources: See page 121. >100 
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Richard and Anne De Wolf 
put a combination of 
“sweat equity and 
patience” into their eight- 
year remodel. “We set 
realistic expectations for 
ourselves, so we weren't 
disappointed,” Richard 
says. Here are more of the 
couple’s tips. 


“Don't get carried 
away with the pretty stuff 
first,” Richard says. 
“Make sure the systenis 
are updated—electrical, 
heating, plumbing—and 
that the roofis sound.” 
He recommends living in 
an old house for a while 
before remodeling further. 


An eclectic look 
requires confidence. 
"Vintage and salvaged 
items are one of a kind; so 
you have to be able to take 


a chance,” Anné says. 
Always bring your home’s 
dimensions and master 
plan on shopping trips. 


“Every room has a bit. of 
each color in it, which 
hetps link the house 
together,” Anne says: The 
blue of the entry room 
ceiling is repeated on the 
dining room walls; all 
interior doors are oiled to 
the same natural finish. 






“For things 
like furniture, artwork, or 
paint colors, the sky’s the 
limit,” Anne says. In 
architectural details, “be 
respectful of the house— 
you don’t have to be 
historically accurate, but 
what you do should tie 
into the home’s essential 
character.” = 













































































mike vsed to be famous for sitting 
in his favorite TV char. But ever since 
he mastered the electric can opener, 


he’s become famous for his Chili Nachos. 
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The kids eat them vp. And so do T... 
‘in his favorite Char, of course. 
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Food | Ingredient 


half of the zaatar and fold right (unsprin- 
kled) pastry half over zaatar, like closing a 
book. Lightly sprinkle top of pastry with 
“s ia flour and roll back out into a rectangle 
| y ail . & Pa are ee yA almost as large as the one you began with. 

‘i ; | OT Se la As before, brush pastry with olive oil, 
sprinkle half with remaining zaatar, and 
fold unsprinkled half over zaatar. Roll with 
the pin a few times to seal. 
3. With asharp knife, cut pastry lengthwise 4 
into 4-in.-wide strips. Twist each strip 
loosely a couple of times and put on an 
ungreased baking sheet (push ends onto 
sheet to keep straw from untwisting; you 
may need 2 sheets). Dab tops of strips 
lightly with egg wash. 
4. Bake straws until medium golden brown, | 
12 to 15 minutes. Let cool 1 minute, then 
loosen gently from sheet with spatula. 
Serve warm or cool, with Garlicky Yogurt 
Dip (recipe follows). 
Garlicky yogurt dip 
Mince 4 cloves garlic, sprinkle with 1/2 tsp. 
coarse salt, and mash to a paste against 
your cutting board with the flat side of a 
large chef’s knife. In a serving bowl, mix 
garlic mash with 1 cup thick Greek-style 


2 Taal ; yogurt or labneh (Middle Eastern thick 
ays | ; yogurt) and stir in 1 tbsp. finely chopped 
‘ 7 t t oe =)  flat-leaf parsley. |! 


i Guests on the way? Make an easy, flaky appetizer or See eee 





PER STRAW WITH DIP 117 CAL., 58% (68 CAL.) FROM FAT; 
2.3 G PROTEIN; 7.5 G FAT (1.7 G SAT.); 10 G CARBO 
(0.3 G FIBER); 88 MG SODIUM; 12 MG CHOL. 
































| dessert with frozen store-bought pastry An intensely lavegea tis ioc eae 
II a simple custard, and voila—miniature, 
| i BY MARGO TRUE PHOTOGRAPHS BY ANNABELLE BREAKEY duichelivemune. 
| AAateE boxes in your supermarket’s freezer PREP AND COOK TIME About | hour i 
| A savory Middle Eastern spice mix, zaatar section. Zaatar is available at Middle East- | MAKES About 2 dozen puffs | 
| typically includes sesame seeds, thyme, ern markets and gourmet grocery stores. NOTES The filling may be made a day 
marjoram, and sumac and is often sprinkled About 1/2 cup flour for rolling pastry ahead and kept in the fridge. Pastry rounds 
| onto pita bread spread with thick, strained 1% |b. chilled puff pastry (See Notes) may be made through step 2 and frozen on 
yogurt (labneh). Here, we sprinkled zaatar About 2 tbsp. extra-virgin olive oil plastic-wrapped baking sheets foruptol —F 
| onto puff-pastry straws and paired them with 3 to 4 tbsp. zaatar (See Notes) week (thaw in the refrigerator before filling 
| a creamy, garlicky yogurt dip. Visit www. Egg wash (1 egg whisked with 2 tbsp. water) and baking) or refrigerated up to 1 day. | 
sunset.com/puffbastry for two more pastry- 1. Preheat oven to 375°. Flour a work 1/ tbsp. butter 
straw recipes. surface and a rolling pin. Set puff pastry 1 tbsp. olive oil | 
' PREP AND COOK TIME About 40 minutes on surface, sprinkle lightly with flour, and 1 tbsp. minced shallot (about 1 small) | : 
MAKES About 20 straws roll out into a rectangle about 8 in. by 1tsp. minced garlic (1 or 2 cloves) i 
NOTES The amounts given here are just 12 in. and ¥ in. thick. Arrange pastry so 14 |b. button mushrooms, cleaned, trimmed, | 
guidelines; use any amount of pastry you that it’s horizontal and trim edges even. and finely chopped i 
| have on hand, but try to rollitintoarough 2. Brush pastry all over with olive oil. 2 tsp. minced fresh thyme or 1 tsp. dried 
| rectangle to begin with. Find puff pastryin Sprinkle left half of pastry liberally with 1 tbsp. Madeira | . 
a 108 = Sunset: January 2007 | 
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SWANSON’ SENSATIONAL CHICKEN NOODLE SOUP 
é Prep: 5 min. Cook: 20 min. Makes: 4 servings 


ee” Only Swanson® Broth Hes 
5 THE SECRET: 3 1/2 cups of Swanson® Chicken Broth 


is made with our unique blend Oi (Regular, Natural Goodness™ or Certified Organic) 
Generous dash ground black pepper 


| all natural chicken stock, 1 medium carrot, sliced 


‘ : 1 stalk celery, sliced 
again simmered with the 1/2 cup uncooked extra wide egg noodles 


1 cup shredded cooked chicken 
flavors of garden vegetables 





1. Heat broth, pepper, carrot and celery in 2-qt. saucepan 
over medium-high heat to a boil. 


So why cook Wa water 2. Stir in noodles and chicken. Reduce heat to medium. 
Cook for 10 min. or until noodles are tender. 


IGM laca le ice Maa ey 





when you can add rich flavor 
FOR AN INTERESTING TWIST 
Wha) Swanson® yey ce) Ma Add 2 green onions cut into 1/2" pieces, 1 clove minced 
: cae garlic, 1 tsp. ground ginger and 2 tsp. soy sauce. Substitute 
uncooked curly Asian noodles for egg noodles. 


CHICKEN Best I ever made SOUP 


Chiclen 
fe Chicken 
Broth 
99% FAT FREE 
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4 Food | Myer) 


nies ‘ ee cecaas 


Mushroom puffs 





If tbsp. soy sauce 

1f |b. chilled puff pastry 

legg 

1/4 cup heavy cream 

1. Melt butter with olive oil ina medium 
frying pan over medium-high heat. Add 
shallot and garlic and cook 30 seconds, 
stirring. Add mushrooms and thyme and 
cook, stirring occasionally, until mush 
rooms stop giving off liquid and start to 
brown, about 5 minutes. Add Madeira and 
soy sauce and cook just until liquid has 
evaporated, about 2 minutes. Let cool to 
room temperature 

2. Preheat oven to 400°. Ona floured 
work surface and with a floured rolling pin, 
roll pastry sheet out to a thickness of 1 in. 
Cut pastry into rounds with a buttered and 
floured 2-in. biscuit or cookie cutter with 
fluted edges and arrange rounds 1 in. 
apart on 2 baking sheets 

3. Press the middle of each round with 
your finger to make a depression, leaving 
a 1/4-in.-wide rim. Poke each center once 
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with a fork and top with a scant tsp. of 
mushroom filling. Whisk egg and cream 
together and set aside 

4. Bake pastries until golden brown and 
beginning to puff, 8 to 12 minutes. Remove 
from oven and lower heat to 350°. 

5. With the end of a small funnel, carefully 
punch down centers of pastries while 
spooning about 1/2 tsp. egg-cream mixture 
through funnel (to help guide the liquid) 
and into pastry (spoon in more if the 
pastry will accept it without overflowing). 
Bake pastries another 10 to 15 minutes, 
or until deep golden brown 


PER PUFF 81 CAL., 59% (48 CAL.) FROM FAT; 


1.4 G PROTEIN; 5.3 G FAT (1.3 G SAT.); 6.8 G CARBO 
(0.3 G FIBER); 52 








6 SODIUM; 13 MG CHOL 


Variation: leek-bacon puffs 

Perfect for a wintertime cocktail party. 

To fill rounds cut from 1% lb. chilled puff 
pastry, fry 2 slices chopped thick-cut bacon 
in a medium frying pan over medium heat. 
Transfer the bacon to a bowl with a slotted 
spoon and pour out all but 1 tbsp. bacon 


Burnt-caramel rum-banana tart 























fat from frying pan. Add 1 tbsp. butter, swirl 
to melt, and add 1/4 cups very finely 
chopped leeks, 1 tbsp. minced garlic, 1 tsp. 
salt, and a few twists of freshly ground black 
pepper. Cook, stirring occasionally, until 
leeks are tender-crisp, about 4 minutes. 
Pour in 1/4 cup dry white wine and stir in 
reserved bacon. Lower heat to low and 
cook, covered, about 5 minutes, or until 
leeks are tender and wine has evaporated. 
Let cool to room temperature. Follow 
steps 2 through 5 of Mushroom Puffs 
(recipe precedes), using leek-bacon filling 
and adding 1/4 tsp. nutmeg to the egg- 
cream mixture. 

PER PUFF 90 CAL., 60% (5S CAL.) FROM FAT; 


1.6 G PROTEIN; 6.1 G FAT (a 7 G SAT Ni 7.2 G CARBO 
(0 3G FIBER); 147 MG SODIUM; 15 MG CHOL 


Try different fruits and syrups or glazes— 
raspberries with chocolate sauce, for instance, 
or apricots with blueberry preserves, heated 
just until they’re liquefied. Use fruits that 
aren’t too juicy, or else the crust will be soggy. 


Ua CAGE 


m PERS 








PREP AND COOK TIME About 45 minutes, 
plus at least 2 hours chilling time 

MAKES [wo 10- by 7-in. tarts; 8 to 12 
servings 

NOTES When making the caramel, it helps 
to use a regular stainless steel or other 
light-colored saucepan; the paler back- 
ground lets you see the true color of the 
caramel as it darkens. The sauce may be 
made up to a week ahead and kept chilled, 
covered in plastic wrap. Leftovers are 
great on ice cream. 

1% cup granulated sugar 

1m cup heavy cream 

2 tbsp. dark rum 

1% |b. chilled puff pastry 

4 firm-ripe bananas 

Egg wash (1 egg whisked with 2 tbsp. water) 

3 tbsp. light brown sugar 

1. Preheat oven to 375°. Put sugar with 

1/4 cup water in asmall, deep, heavy 
saucepan and, without stirring, bring to 

a boil over medium-high heat. Using a 
pastry brush dipped in water, brush down 
sides of pan to dissolve any sugar granules. 
When sugar has dissolved and begins to 
darken, 6 to 8 minutes, tilt and swirl it to 
cook evenly. Cook, swirling pan occasion- 
ally, until sugar is a deep reddish brown, 
about 2 minutes more. Remove from heat 
and whisk in about 1 tbsp. of cream (sauce 
will foam up). Slowly whisk in the rest. 
Whisk in rum, let cool to room temperature, 
and chill at least 2 hours to thicken. 

2. Meanwhile, on a floured work surface 
and with a floured rolling pin, roll pastry 
sheet out to a 10- by 14-in. rectangle. Cut 
pastry in half to form two 10- by 7-in. rect- 
angles and place halves on a large, rimless 
baking sheet. Lightly prick pastry halves 
with a fork, leaving a /2-in.-wide border. 

3. Peel bananas, cut into %4-in.-thick slices, 
and arrange on pastry. Brush borders with 
egg wash and sprinkle tarts all over with 
brown sugar. 

4. Bake tarts on bottom rack of oven 

15 to 17 minutes, or until crusts are medium 
golden brown (lift edges of tarts to check 
doneness of undersides). Let cool slightly 
and drizzle generously with caramel 
sauce. Serve tarts warm or cool, each cut 
into 4 to 6 pieces. 

PER SERVING 287 CAL., 44% (126 CAL.) FROM FAT; 


3.3 G PROTEIN; 14 G FAT (4.2 G SAT.); 38 G CARBO 
(1.2 G FIBER); 70 MG SODIUM; 37 MG CHOL. @ 
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FIBER per cup 


 @ than 5 slices of 
_ whole grain bread. 


More 


PROTEIN 
per cup than 
2 ounces of lean 
ground beef. 
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and naturally 
Cholesterol free. 






elicious Recipes and a FREE recipe book 
offer go to www.swbeans.com 


©2007 Faribault Foods, inc. 



































TPX 


NYSE. © Copyright 2006 by Tempur-Pedic North America, Inc. All Rights Reserved. Furniture components not included. 


media. And ours is the only mattress recommended 
worldwide by more than 25,000 medical professionals. 


Yet this miracle has to be felt to be believed. 


While the thick, ornate pads that cover most mattresses UE QNMATTRESS 
, z Ee AND CERTIFIED BY THE 

are necessary to keep the hard steel springs inside, they S**°F Founosrions 

create a hammock effect outside—and can actually cause pressure 


points. Inside our bed, billions of microscopic cells work in perfect har- 


mony to contour precisely to your every curve and angle. 
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Changing the way the world sleeps!" 





The Weightless Comfort of Tempur-Pedic! 


In a recent survey, 92% of our enthusiastic owners 
report sleeping better and waking more refreshed! 
Our sleep technology is recognized by NASA and raved about by the 


Tempur-Pedic’s Swedish scientists used NASA’s early anti-G-force 
research to invent TEMPUR  pressure-relieving material—a remarkable 
new kind of viscoelastic bedding that reacts to body mass and tempera- 
ture. It automatically adjusts to your exact shape and weight. And it’s the 
reason why millions are falling in love with the first really new bed in75 
years: our high-tech Weightless Sleep marvel. 


No wonder, 9 out of 10 enthusiastic Tempur-Pedic owners go out of 
their way to recommend our Swedish Sleep System’ to friends and family. 
Please telephone us toll-free, without the slightest obligation, for your 
FREE DEMONSTRATION KIT! 
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January favorites 


| Recipes from our readers, tested in Sunset’s kitchen 
BY JESSICA BATTILANA AND MOLLY WATSON PHOTOGRAPHS BY LEO GONG 


Chocolate citrus almond torte 
Trisha Kruse, Eagle, ID 
“Guests always ask for the recipe,” writes 
| Kruse, “and beg to bring home leftovers!” 
| No wonder: The combination of chocolate, 
orange, and almonds is a classic. 
PREP AND COOK TIME 1 hour, 45 minutes, 
plus cooling time 
MAKES 8 servings 
_ Dé cups whole blanched almonds, toasted 
| 80z. good-quality bittersweet chocolate, 
coarsely chopped 
1/2 cup unsweetened cocoa powder, plus more 
for dusting cake 
6 large eggs, separated 





1 cup sugar 

1/2 cup orange juice 

1 tbsp. grated fresh orange zest 

2 tsp. grated fresh lemon zest 

14 tbsp. butter, melted 

V/2 tsp. salt 

1. Preheat oven to 350°. Coat a 10-in. 
springform pan with cooking spray. 

2. In a food processor, pulse almonds and 
bittersweet chocolate until finely ground. 
Add cocoa and pulse to combine. 

3. Ina medium bowl, whisk together egg 
yolks, sugar, orange juice, orange zest, 
and lemon zest until the mixture is thick 
and pale. Beat in the chocolate-almond 


Food | Reader recipes 


This month’s picks 
1. Chocolate citrus 
almond torte 
Peas irecsaa late tet ae 
salad 
- Roasted curry 
cauliflower 
. Chicken with barley 
and mushrooms 





Chocolate citrus 
almond torte 


mixture and melted butter. 

4. Inaclean bowl with clean beaters, beat 
egg whites and salt until stiff peaks form; 
do not overbeat 

5- Gently fold whites into chocolate 
mixture, then pour into the prepared pan. 
6. Bake until cake pulls away from edges 
of pan and top is well browned, about 

50 minutes. Let cool completely ona rack. 
To serve, run a knife around cake, release 
pan, and cut cake into wedges. Garnish 
with a light dusting of cocoa powder if 
you like 

PER SERVING 612 CAL., 68% (414 CAL.) FROM FAT; 


12 G PROTEIN; 46 G FAT (20 G SAT.); SO G CARBO 


(4.6 G FIBER); 406 MG SODIUM; 213 MG CHOL 
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Butternut squash 





chica 


Roxanne Chan, Albany, C 

When her garden produced a bumper crop of 

butternut squash one year, Chan got creative. 

The result was this tasty combination. 

PREP AND COOK TIME 45 minutes 

MAKES 6 to 8 servings 

3 tbsp. olive oil, plus more to oil baking sheet 

1 butternut squash (2 to 21/2 lbs.), peeled, 
seeded, quartered lengthwise, and cut 
crosswise into 1/4-in.-thick slices 

1 tbsp. red wine vinegar 

1 tbsp. fresh lemon juice 

1 clove garlic, minced 

3/4 tsp. salt 

1/2 tsp. finely grated fresh orange zest 

1/3 cup finely chopped red onion 

2 tbsp. chopped flat-leaf parsley 

1/4 cup grated parmesan (optional) 

1. Preheat oven to 350°. Lightly oil a large 

baking sheet and arrange squash slices on 

it (they will overlap). Roast until tender, 

about 15 minutes. Set aside to cool. 

2. Ina small bowl, whisk together 3 tbsp. 

olive oil, vinegar, lemon juice, garlic, salt, 

and orange zest 

3- In aserving dish, layer squash slices, red 

onion, and parsley. Drizzle with dressing 

and top with parmesan if you like. 

PER SERVING 79 CAl 7% (21 CAL.) FROM FAT; 


1.4 G PROTEIN; 2.3 G FAT (0.3 G SAT.); 15 G CARBO 
(2.6 G FIBER); 256 MG SODIUM; 0 MG CHOL 


(D> 
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Shelly Monfort, Los Gatos, CA 

“Living in an Indian American household, 
I love to create quick dishes with southern 
Indian flavors,” Monfort says 
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PREP AND COOK TIME 45 minutes 

MAKES 4 to 6 servings 

2 tbsp. olive oil 

1 tbsp. plus 1/2 tsp. fresh lemon juice 

1 tbsp. curry powder 

2 tsp. salt 

1/4 tsp. cayenne (optional) 

1 head cauliflower, leaves and core removed, 
florets cut into 1/4-in.-thick slices 

Fresh cilantro leaves 

1. Preheat oven to 450°. In a large bowl, 

whisk together oil 1 tbsp. lemon juice, 


curry powder, salt, and cayenne if you like. 


Add cauliflower slices and toss to coat. 
Spread cauliflower in a single layer ina 
large baking pan. 

2. Bake until cauliflower is tender, chewy, 
and brown, 25 to 30 minutes. Sprinkle 
with remaining /2 tsp. lemon juice and 
garnish with cilantro. 

PER SERVING 65 CAL., 78% (51 CAL.) FROM FAT; 


1.2 G PROTEIN; 5.7 G FAT (0.7 G SAT.); 3.6 G CARBO 
(1.7 G FIBER); 241 MG SODIUM; 0 MG CHOL 
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iusnrooms 


Hedi Gerken, Piedmont, CA 
Gerken developed this one-pan dinner for her 


husband, who loves the nutty flavor of barley. 


PREP AND COOK TIME 45 minutes 
MAKES 4 servings 

11/2 lbs. boned, skinned chicken breasts 
1 tsp. each salt and pepper 

3 tbsp. olive oil 

¥/2 |b. cremini mushrooms, quartered 

1 medium onion, chopped 

2 cloves garlic, minced 

1/2 cup dry white wine 


Chicken with barley 
Pree yh 


31/2 cups chicken broth 
1 cup pearl barley 
3 tbsp. dry sherry 
2 medium carrots, peeled, halved lengthwise, 
and cut into ¥/-in.-thick slices 
2 tsp. chopped fresh thyme 
2 small zucchini, quartered lengthwise and cut 
into 1/2-in.-thick slices 
1/4 cup chopped fresh parsley 
2 tbsp. grated parmesan cheese 
1. Cut chicken into bite-size pieces and 
season with salt and pepper. Heat 2 tbsp. 
olive oil in a large frying pan over medium- 
high heat. Add chicken and sauté until 
lightly browned, about 6 minutes. Remove 
chicken from pan, then add remaining oil, 
mushrooms, and onion. Cook until mush- 
rooms are lightly browned, about 7 
minutes. Add garlic and cook 2 minutes 
more. Using a slotted spoon, transfer 
mushroom mixture to a bowl and set aside. 
2. Add wine to hot pan and use a wooden 
spoon to scrape browned bits off bottom. 
Add 12 cups broth and barley and bring to 
a boil; reduce heat to low, cover, and cook 
until most of liquid is absorbed and barley 
is tender, about 25 minutes. 
3. Stir in remaining 2 cups broth, sherry, 
carrots, and thyme. Bring to a boil, then 
reduce heat to a simmer, cover, and cook 
10 minutes. Return chicken and mush- 
room mixture to pan, add zucchini and 
parsley, and simmer until chicken is 
cooked through, about 7 minutes. Stir in 
parmesan and serve. 
PER SERVING SSO CAL., 23% (126 CAL.) FROM FAT; 


51 G PROTEIN; 14 G FAT (2.6 G SAT.); 53 G CARBO 
(11 G FIBER); 1,268 MG SODIUM; 101 MG CHOL. & 




















1 tbsp. olive oil 
1 tbsp. shallot, minced 
1 tsp. garlic, minced 
2 tbsp. yellow miso 
1 cup Mahatma® Jasmine Enriched Thai Fragrant Long Grain Rice 
1 cup pinot grigio, divided 
1/2 cup red bell pepper, diced 
1 lb. seafood (shrimp, scallops, mussels, clams, calamari) 
2 tbsp. green onions, sliced 
2 tbsp. cilantro, chopped, optional 





Directions: 
Heat oil in a medium pan over medium-high heat. Add shallots, garlic and miso and sauté 
2 minutes. Add rice and continue to sauté for 1 more minute. Pour in 34 cup wine and stir 
until all liquid is absorbed. Add 1 V2 cups water, reduce heat to medium, and cover. Cook 
10 minutes. Remove lid and stir in bell pepper, seafood and remaining 14 cup wine. Reduce 
heat to low and cook 10 more minutes. Remove from heat. Season with salt and pepper, if | 
desired. Garnish with green onions and cilantro if desired. Serves 4. ie 
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Prepare this warm, fragrant supper several ways 
BY MOLLY WATSON PHOTOGRAPH BY ANNABELLE BREAKEY 


Seven-vegetable couscous 

PREP AND COOK TIME 45 minutes 

MAKES 4 to 6 servings 

NOTES Ras el hanout, a Moroccan spice 
mix, is available at Middle Eastern stores. 
To make your own: Mix together 1/2 tsp. 
each ground ginger, turmeric, and corian- 
der; 1/4 tsp. each freshly ground black 
pepper, cinnamon, nutmeg, and saffron 
(optional); ¥/s tsp. each ground allspice, 
cloves, and mace; and crushed seeds from 
6 cardamom pods (optional). Buy preserved 
lemons at specialty and Middle Eastern 
stores; see www.sunset.com/preservedlemon 
for a recipe. 

2 tbsp. olive oil 

3 cloves garlic, minced 
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1 tbsp. ras el hanout (see Notes) 

2 dried bird’s-eye or arbol chiles 

About 1/2 tsp. salt 

4 cups low-sodium chicken broth 

leach medium carrot, parsnip, and potato, 
peeled and cut into 1/-in. dice 

1 each small turnip and orange sweet potato, 
peeled and cut into 1/-in. dice 

1 medium or 2 small zucchini, cut into 1/-in. dice 

1 can (14 or 15 0z.) chickpeas (garbanzos), 
drained and rinsed 

2 medium tomatoes, cut into 1/2-in. dice 
(optional) 

2 tbsp. chopped flat-leaf parsley 

2 cups couscous 

1 preserved lemon, pulp removed, rind rinsed 
and finely chopped (optional; see Notes) 


1. In a large pot over medium-high heat, 
cook oil and garlic until fragrant, 1 minute. 
Add ras el hanout and chiles and cook, 
stirring, 1 minute. Add ¥/2 tsp. salt, 3 cups 
broth, 2 cups water, carrot, parsnip, 
potato, turnip, sweet potato, and zucchini. 
Bring to a boil. Add chickpeas, lower heat, 
and simmer vegetables until just tender, 
15 minutes. Add tomatoes, if using, and 
parsley. Cook vegetables until tender, 3 to 
5 minutes. Add salt to taste. 

2. Bring remaining cup broth and 11/4 cups 
water to a boil in a medium pot. Add cous- 
cous, cover, and turn off heat. Let sit S 
minutes, then fluff with a fork. 

3- Remove chiles from vegetables and 
discard. Serve vegetables over couscous, 
garnished with preserved lemon if 

you like. 

PER SERVING 496 CAL., 14% (68 CAL.) FROM FAT; 


17 G PROTEIN; 7.5 FAT (0.9 G SAT.); 90 G CARBO 
(8.7 G FIBER); 817 MG SODIUM; 0 MG CHOL 


Dress it up 

Tf you’re having a dinner party, add savory 
accompaniments. Some of our favorites: 
CHICKEN SKEWERS Cut 4 boneless, skinless 
chicken breast halves into 1//2- to 2-in. 
pieces. Remove pulp from 2 preserved 
lemons, rinse rinds, and cut each rind into 
eighths. Toss chicken with rinds and % tsp. 
freshly ground black pepper in a large bowl 
and chill 20 to 30 minutes. Thread 
chicken, alternating with lemon rinds and 
1/2 pint of pitted cracked green olives, onto 

4 to 6 skewers. Grill or broil until meat is 
cooked through, about 5 minutes per side. 
POACHED EGGS [he yolk, when broken, 
creates a slightly thicker, more luscious 
stew. Poach up to 6 eggs at a time: Bring 
lin. water to boil in a 12-in. frying pan. 
Lower heat so small bubbles break to the 
surface only occasionally. Crack eggs into 
water one at atime, holding shell close to 
surface and letting egg slide out gently. 
Cook eggs 3 to 4 minutes. Lift out with a 
slotted spoon, pat dry with a paper towel, 
and place 1 on each serving. 

LAMB PATTIES Gently mix together 1 lb. 
ground lamb, 2 cloves minced garlic, 1/4 cup 
chopped mint, 1 tsp. salt, 1/2tsp. freshly 
ground black pepper, and 1/2 tsp. crushed red 
pepper flakes. Gently form 3-in.-wide 
patties and grill or broil until browned, 
about 3 minutes per side. = 









Chicken Nachos 
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Remoulade Sauce 
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HYes, it's true. Mountain High Yoghurt makes a 


: Fdelicious, healthy ingredient for hundreds of 


7 ; 2 
‘recipes, from appetizers to entrees to desserts. 


With all natural Mountain High Yoghurt, you'll 
cut fat and calories, improve taste and texture, 


and add vital nutrients and billions of live, 
, Jactive, & probiotic cultures. Brilliant! 


| ountain High Yoghurt. Deliciously ingenious. 
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The Natural Choice in Yoghurt 
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Classic Potato Salad 
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Chocolate Cake 


Yoghurt Tortellini 
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Fruit Smoothies 
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BONUS! 
This recipe is incredibly easy and delicious: MT GF 


meExtcen BEAN DIP 


ma | 16-0z. can refried beans 

| 4 cup Plain Mountain High Yoghurt 
1 4-oz. can diced green chiles, drained 
Tabasco sauce 
Shredded cheddar cheese 
Sliced green onions 





Place refried beans in a medium saucepan and warm over low 
heat, stirring often, until heated through. Gently stir in yoghurt and 
continue heating, stirring occasionally, until heated through again. 
Stir in green chiles and add Tabasco sauce to taste. Garnish with 
shredded cheese and green onions. Serve in a glass or ceramic 
bowl with a basket of tortilla chips. 


Shi rnc 


Pt 























Winemaker Josh 
Jensen found his grand 
Pinot—producing 
limestone on remote 
Mt. Harlan in San 
Benito County. 


JD 3 
Mac ’n’ Gris 
Add a good bottle of wine to mac’n’ cheese, 
and every generation’s happy—but the 
right one depends on the dish. With our 
“ultimate” recipe featuring gruyere and 
aged gouda (page 99), try Pinot Gris, 
popping with lemon and minerals, or dry 
Chenin Blanc with crisp green apple play- 
ing off the gruyere. With a classic cheddar 





BY SARA SCHNEIDER 


SAN BENITO COUNTY just might be the 
IH oldest California wine region that nobody 
| has heard of. Remember all those jugs 
from Almadene Yep, San Benito County. 
Fifty years ago, Almaden Vineyards’ 4-acre 
cellar here was the largest barrel room in 
the world. Unfortunately, its “California 
} Burgundy” wasn’t exactly a quality 
If endorsement for the region. So there was 
i no reason for makers of better wine to 
identify with the source. 
But just up Cienega Road from old 

Almaden, Josh Jensen has been making 
\| great wine for more than 30 years—Pinot 
Noirs that have earned his Calera Wine 
Company the highest respect from Pinot 
producers the world over. And according 
to Jensen, “There are many places in this 
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It’s time to look for San Benito County on wine labels 


and cheddar. 


county that can make as good a wine as 
any in America.” 





In the early ’7os, Jensen searched the Our picks 
state for two years to find limestone soils. Cabs under $15 
He found them in this “lost corner of To find the best 


values, we tasted 
almost 30 Cabernet 
Sauvignons—the 
brands you see in 
supermarkets 
Amberhill by 
Raymond Cabernet 
Sauvignon 2002 
(California; $13). 
Smoke and eucalyptus 
wrap around cassis, 
berries, vanilla, and 
cocoa. 

BV “Coastal Estates” 
Cabernet Sauvignon 


California,” his part of which also gets a 
substantial cooling maritime influence. 

Back down the road, Almaden now 
belongs to DeRose Winery, and they’re 
making intense Zinfandel from several 
acres of 100-year-old vines. Léal is putting 
out yummy Merlots; Flint Wine Cellars, 
elegant Pinots; and Pietra Santa Winery, 
Italian varieties. Look for San Benito 
County when you’re shopping next time. 
And if it’s Pinot you’re after, go for Calera’s 
Reed Vineyard for generous fruit, Selleck 
Vineyard for leather and spice. 


version: earthy, herbal, smooth, dark- 
fruited Merlot. And with either dish: 
sparkling wine with toasty apple flavors, 
which makes sense—think apple pie 


2003 (California; $9). 
Medium-bodied with 
classic dark berries 
and cassis. 

Chateau St. Jean 
Cabernet Sauvignon 
2003 (California; $15). 
Earthy—espresso, 
tobacco, chocolate, 
and dark, round fruit. 
Columbia Crest 
“Grand Estates” 
Cabernet Sauvignon 
2003 (Columbia Valley; 
$11). Dried cherries, 
chocolate, and cedar. 
Edna Valley Vineyard 
Cabernet Sauvignon 
2004 (San Luis Obispo 
County; $13). Juicy 
berries and red 
cherries with cedar. 
Eos Cabernet Sauvi- 
gnon 2002 (Paso 
Robles; $14). Intense 
and ’briary, with cedar 
and mocha under 
berries and cherries. 
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| DISCLOSE THE SECRET ANY 
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LOOKS LIKE HOMEMADE. TASTES LIKE HOMEMADE: y 
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We'll keep track 

of the calories. 

You keep track of your 
new dress size! 


It’s not unusual for women using Medifast 
to drop a dress size every few weeks. 
Because when a diet is aS easy as 


Medifast, you're more likely to stick with | 
You 


it. And losing 2-5 pounds a week* will 
keep you motivated to reach your goal. 
Now, you can look forward to fitting into 


that new, smaller dress size. 


Pamela Before Medifast 


| it happened for Pam ela. Dress Size: 20 | 


Pamela 

After Medifast 
E Dress Size: 10** 

Proven results. Medifast works! af 
Clinical studies prove that people using Medifast lost 
2 to 5 pounds/week* without sacrificing balanced nutrition 






/Lose up to 20 pounds! | One Week FREE! | 


In 30) days, without Lose weight without feeling hungry | 
t 
ee hungry. Hibemedre ee 


| t 
Our Promise: |f you are not satisfied for any reason, simply return the remaining product Money Back Guarantee! 


within 30 days of purchase for a refund. Me. , fst... 
| The Program: oe eat six times a day - 5 Medifast Easy-Meals and 1 healthy regular Medi ast. | 
| dinner. There’s no counting calories or carbs, and no measuring portions. Medifast is 
simple to mee easy to stick with, and flexible enough to live with. You can choose 
from more than 50 great tasting Medifast Easy-Meals, 


“Medifast very low calorie programs require physician supervision to minimize the potential for health risks, **Individual results 


Find more information or order at 


medifastdiet.com/sunset 











may vary. f¢ Offer valid for first time customers only and cannot be used in combination with any other promotions or discounts. 
Dffer expires March 31, 2007. tt Receive a full refund on unused products returned within 30 days of purchase. 1-800-387- 1 774 




































lowing are sources for some products 

hown in this issue. Care has been taken 

to verify information, but info cannot 

be guaranteed. Items not included may 

nave sources named elsewhere in the 

issue, come from personal collections, 

or be discontinued. 

ONDO MAKEOVER Page 61: Orange 

white swirl vases (on sideboard) 

Jill Rosenwald bowl (on dining 

le) from Veritables Décor (www. 

eritablesdecor.com or 206/322-7782). 

los Fucsia 3 pendant lamps (over 

ing table) from Hive ($780; www. 

emodern.com or 866/663-4483). 

lage 62: Orange and red Blenko pitch- 

ers (on top of cabinet) and orange dot 

_ glasses (on shelves) from Veritables 

_ Decor (see above). Franke fireclay 

_ apron-front single-bowl sink (www. 

_ frankeksd.com or 800/626-5771). Page 

_ 63: Turquoise Italian pitcher and tall 

~ purple Blenko bottle from Veritables 

_ Décor (see above). Page 64: Aqua resin 

| vases, throw pillows, and fuzzy blanket 

_ from Veritables Décor (see above). 

YOUR OWN SPA BATH Page 66: Sliding 

| doors from Quantum Windows & Doors 
(www.quantumwindows.com or 800/ 

| 287-6650). Black locust wood step 

| ; from Urban Hardwoods (www.urban 

_ hardwoods.com or 206/766-8199). 

Tron Works Tellieur bathtub by Kohler 

| (www.kohler.com or 800/456-4537). 

| Jura beige limestone tile (around tub) 

| from Meta Marble & Granite (206/762- 

_ 5547). Display pillar hurricanes and 

candles from Pottery Barn (www. 

potterybarn.com or 888/779-5176). 

_ Page 67 (top): Natural-fiber waffle- 

| weave bath linens ($10-$56) and Dani 

| organic pear soap ($11) from Watson 

| Kennedy (www.watsonkennedy.com or 

206/652-8350). Page 67 (bottom 

right): Graphique Semi-Encastre sink 

| by Porcher (www.porcher-us.com). 

_ Anthousa fragrance diffuser in blood 

| orange, grapefruit, and vanilla from 

Great Jones Home ($60; www.great 

joneshome.com or 206/448-9405). 

_§ Page 68 (top): Misty Morn paint (item 

“HB C2-234 P) by C2 (www.c2color.com). 

| Martinique 3- by 6-inch tile in Biscuit 

_ from American Olean (www.american 

_ olean.com). Bancroft faucet in chrome 

and porcelain and Caxton undermount 

sinks from Kohler (see above). Aqua- 

_ marine candle by Nina Campbell ($49) 

and square marble charger ($45) from 

Great Jones Home (see above). White 

canister (as vase) from Restoration 

Hardware (www.restorationhardware. 

| com or 800/762-1005). Guest soaps 

($3) and Etoile towels ($10-$96) from 

Yves Delorme (www.yvesdelorme.com 

or 800/322-3911). Page 68 (bottom 

right): Eau Feminine body lotion and 

soap from Yves Delorme ($19; see 

above). Provence Santé Tilleul soap 

($15) and C6té Bastide Péche de Vigne 

soap ($11) from Watson Kennedy 

(see above). Page 68 (bottom left): 

_ Amber-scented Homer candle from 

Great Jones Home ($49; see above). 


Coté Bastide Péche de Vigne bath and 
shower gel from Watson Kennedy ($44; 
see above). Tava paper holder (brown 
woven basket) from Pottery Barn ($36, 
see above). White canister from Resto- 
ration Hardware (see above). Page 70: 
Lighting design by Alice Prussin Light- 
ing Design (www.aplight.net or S10/ 
525-3670). Lake Garda 2- by 2-inch 
glass tile in Water Green (from $24 per 
square foot) and tumbled marble tile in 
Nero Pure Black (from $45 per square 
foot) by Ann Sacks (www.annsacks. 
com). Limestone floor and marble 
countertop from Fox Marble & Granite 
(www.foxmarble.com or 415/641- 
1149). Faucets and fixtures by Dorn- 
bracht (www.dornbracht.com). Toilet 
by Toto (www.totousa.com). Maestro 
bathtub by Kohler (see above). Glass 
Shower enclosure by Schicker Luxury 
Shower Doors (www.schickershower 
doors.com or 925/676-5040). Custom 
cabinets by Semolina Design (www. 
semolinadesign.com or 510/763- 
3700). Flush-in Grade Luminaire (light 
over tub) by Bega (www.bega-us.com). 
Medicine cabinet by Robern (www. 
robern.com). 

INTO THE WOODS Page 72 (top left): 
Small Branch tumbler from West Elm 
($29 for six; www.westelm.com or 866/ 
937-8356). Wenge tray from Area San 
Francisco ($56; www.areasanfrancisco. 
com or 415/989-2732). Farm vase from 
Ikea ($1.99; www.ikea.com). Pancake 
and Franks wood-grain cards ($5; www. 
pancakeandfranks.com or 415/642- 
7667). Dragonfly print in cocoa and 
silver by Amenity Home ($175; www. 
amenityhome.com or 213/624-7309). 
Needlepoint faux bois pillows from 
Lone Star ($188 each; 208/788-9158). 
Page 72 (top right): Wenge tray from 
Area San Francisco ($56; see above). 
New Contemporary Two Collection/ 
Woods wallpaper in beige/cream by 
Cole & Son from Lee Jofa (from $144 
per roll; www.leejofa.com or 800/453- 
3563). Branch taper candleholder 
($29), taper candles ($9 for set of six), 
glass bell jar ($16), and wood candle 
tray ($9) from West Elm (see above). 
VivaTerra small thatched bowl ($69; 
www.vivaterra.com or 800/233-6011). 
Page 72 (bottom right): Thomas Paul 
silk-screened pillow from Lone Star 
($108; see above). Wood plinth clock 
($49) from West Elm (see above). Wild- 
flower print in dusk and copper from 
Amenity Home ($105; see above). 
Needlepoint faux bois pillows (on floor) 
from Lone Star ($188 each; see above). 
Pebble rug in Multi ($450) and Rustic 
wood shelves ($36-$96) from Velocity 
Art and Design (www.velocityartand 
design.com or 866/781-9494). Page 72 
(bottom left): Twig flatware place 
setting by VivaTerra ($58 for five-piece 
set; see above). Artisan dinnerware in 
white ($99 for set of 16) and branch 
wineglasses ($36 for set of 6) from 
West Elm (see above). Zebrano place- 
mat from Area San Francisco ($23 each; 


see above). Branch salad servers from 
Modern ($40; 541/686-1935). Bowl, 
table, and chair, stylist’s own. 

CHIC FIREPLACE UPDATE Page 74: 
Table from Blueprint (www.blueprint 
furniture.com or 323/653-2439). Quinn 
felted shag rug from Pottery Barn 
($229-$1,149; see above). 

NEW COMFORT CLASSICS Page 86: 
Plaza 6- by 12-inch tray in opaque 
white from Heath Ceramics ($30; www. 
heathceramics.com or 415/332-3732). 
Ramekins, stylist’s own. Page 89: 
Brown bowl from the Gardener ($47 for 
a four-bowl set; www.thegardener.com 
or 510/548-4545). Page 90: Coupe 
dinner plate in matte brown from Heath 
Ceramics ($32; see above). Page 93: 
Coupe salad plate in aqua/matte brown 
($26) and cereal bowl in matte brown 
($27) from Heath Ceramics (see above). 
CRAFTSMAN WITH A TWIST Page 94: 
Exterior siding in Roycroft Bronze 
Green (item 2846); trim and columns in 
Downing Sand (item 2822); both by 
Sherwin-Williams (www.sherwin- 
williams.com). Page 95: LC4 chaise 
longue in cowhide from Design Within 
Reach ($2,650; www.dwr.com or 800/ 
944-2233). Page 96: Heirloom Rose 
pure tint by Martha Stewart Everyday 
Colors mixed with plaster on kitchen 
walls (www.marthastewart.com). Cabi- 
netry, tin ceilings, and trim in Dover 
White (item 6385) by Sherwin-Williams 
(see above). Clemson pendant (over 
butcher blocks) from Restoration Hard- 
ware (see above). Trays (below butcher 
blocks) from Cost Plus World Market 
(www.worldmarket.com or 877/967- 
5362). Custom wood cabinetry and 
custom mobile islands by Arciform 
(www.oldhomesnewlife.com or 503/ 
493-7344). Roku Rain mesh-mounted 
blue glass tile by Walker Zanger (www. 
walkerzanger.com or 818/252-4005). 
Salvaged sink from Rejuvenation (www. 
rejuvenation.com or 888/401-1900). 
Porcelain light fixture over sink from 
Hippo Hardware (www.hippohardware. 
com or 503/231-1444). Classic X1 
espresso machine in red by Francis 
Francis (www.francisfrancis.com). 
Classic Style electronic toaster from 
Cuisinart ($50; www.cuisinart.com or 
800/211-9604). Plants (on windowsill) 
from Smith & Hawken (www.smithand 
hawken.com or 800/940-1170). Page 
97 (bottom): Bistro table and chairs 


Resources 


from Ikea (see above). Page 98: Tudor 
Ice pure tint mixed with plaster on 
dining room walls from the Historic 
Colour Collection by Miller Paint Co. 
(www.millerpaint.com or 503/255- 
0190). Dining room ceiling paint in 
Silver Sage and wooden cane armchair 
from Restoration Hardware (see 
above). Large pillow from Smith & 
Hawken (see above). Smaller pillow 
from Cost Plus World Market (see 
above). Cherner side and arm chairs in 
walnut veneer and stain from the 
Cherner Chair Company (www.cherner 
chair.com or 866/243-7637). Arco lamp 
by Flos (www.flos.com). Page 99: Entry 
ceiling in Tudor Ice from the Historic 
Colour Collection by Miller Paint Co. 
(see above). Chandelier from Anthro- 
pologie (www.anthropologie.com or 
800/309-2500). Drake Barrelback 
chair in Brompton Cocoa leather 
($1,815) and Roland side table ($725) 
from Restoration Hardware (see 
above). Page 100 (bottom): Tribeca 
classic white hexagon field tile, 
bordered by Flatiron gray mosaic field 
tiles and white Venatino marble tiles 
from Walker Zanger (see above). 
Vintage sink from Rejuvenation (see 
above). Page 101: Bed from Kitchen 
Kaboodle (www.kitchenkaboodle.com 
or 800/366-0161). Italian Framed 
Sateen Bedding in taupe from Restora- 
tion Hardware ($14-$279; see above). 
Duplo-Dinamico rotational ceiling fan 
in brushed nickel with wood blades 
from Matthews Fan Company (www. 
matthewsfanco.com or 847/680- 
9043). Rug from Ikea (see above). 
SOUP SOCIAL Page 103: Le Creuset 
round French oven in chestnut brown 
(www.lecreuset.com or 877/273-8738). 
Page 104: Ikea 365+ white soup bowls 
($2.99; see above). 

3 WAYS WITH PUFF PASTRY Page 108: 
Coupe ramekin in matte brown from 
Heath Ceramics ($15; see above). Wood 
tray, stylist’s own. 

JANUARY FAVORITES Page 114 
(middle): Coupe cereal bowl in aqua/ 
matte brown by Heath Ceramics 

($27; see above). Page 114 (right): 

Le Creuset iron-handle skillet in pearl 
(see above). 

sPIcY couscous Page 116: Coupe 
bread and butter plate in peridot/linen 
from Heath Ceramics ($17; see above). 
Serving bow\, stylist’s own. 
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SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion ona state or cate- 
gory, circle the state or 
category number. 


101 Alaska 

102 Alaska Marine 
Highway System 

103 Fairbanks CVB 

104 Gray Line of Alaska 

105 Haines Convention & 
Visitors Bureau 

106 Whitt’s Alaskan 
Adventures 


107 Arizona 

aos Arizona - The Grand 
Canyon State 

4o9 Grand Canyon 
Expeditions 

110 Grand Canyon Red 
Feather Lodge 

111 InnSuites Hotels 
Residential Retreats 

112 Lake Havasu City CVB 

113 Mesa Convention and 
Visitors Bureau 

114 Rancho De Los 
Caballeros 

115 Tanque Verde Guest 
Ranch 

116 Westward Look 
Resort 


Bed & Breakfast Inns 


17 The Place at Cayou 
Cove 


British Columbia 


18 Wickaninnish Inn 


California 

119 Alisal Guest Ranch 

120 Bailey Properties Inc. 

121 Beach House Inn, 
Hermosa Beach 


122 California Welcome 
Center/Oceanside 
Chamber of 
Commerce 

123 Calistoga Spa Hot 
Springs 

124 Catalina Express 

125 Central Reservations 
of Mammoth 

126 City of Carmel 

127 Furnace Creek Inn & 
Ranch Resort 

128 Hilton Garden Inn 
Monterey 

129 Incline at Tahoe 
Realty 

130 Irvine 

131 Lobos Lodge in 
Carmel 

132 Lompoc Valley 
Chamber of 
Commerce 

133 Long Beach Area 
Convention & Visitors 
Bureau 

134 Mammoth Mountain 
Ski Area 

135 Mammoth 
Reservation Bureau 

136. Mendocino County 
Lodging Association 

137 Monterey Peninsula 
Inns 

138 Napa Valley Wine 
Train 

139 Novato Chamber of 
Commerce 

140 Oceanside Marina 
Suites 

141. Oxnard Convention & 
Visitors Bureau 

142 Rams Head Realty & 
Vacation Rentals 

143 Russian River Wine 
Roads, Inc. 


144 San Luis Obispo 
County Visitors & 
Conference Bureau 

145 Santa Maria Valley 
Convention & Visitors 
Bureau 

146 Seascape Resort & 
Conference Center 

147. Small Hotels of Palm 
Springs 

148. Solvang Convention 
& Visitors Bureau 

149 Sonoma County Wine 
Country 

150 Sonoma Valley 
Visitors Bureau 

151 Stanford Park Hotel 

152 The Pines Resort/. 
Yosemite Area 

153 Truckee Donner 
Chamber of 
Commerce 

154 Vallejo Convention & 
Visitors Bureau 

155 Yosemite West 
Reservations 

156 Yosemite's Scenic 
Wonders Vacation 
Rentals 


157 Canada 
158 Post Hotel & Spa 


159 Rocky Mountaineer 
Vacations 


Guest Ranches 
160 Bar M Guest Ranch 


Hawaii 

161 Condominium Rentals 
Hawaii 

162 Hawai'i — The Islands 
of Aloha 

163 Hawaii's Big Island 

164 Island of Oahu 


165 Ka'anapali Beach 
Hotel 

166 Kaua'i Visitors 
Bureau 

167 Maui, The Magic 
Isles 

168 Napili Point Resort 

169 Ohana Hotels & 
Resorts 

170 Outrigger Hotels & 
Resorts 

1m Sullivan Properties 

Houseboats 

172 Seven Crown Resorts 

Idaho 

173 Lewiston County 


Chamber of 
Commerce 


174 International 


175 Air New Zealand 
176 Fiji Escapes Travel 


17 Nevada 

178 Nevada Commission 
on Tourism 

179 Reno-Tahoe, 
America’s Adventure 
Place 


120 New Mexico 


131 Dan Dee Cabins 

182 New Mexico B&B 
Association 

183 Silver City/Grant 
County, New Mexico 


184 Oregon 

185 Ashland Visitors 
Bureau 

186 Astoria Warrenton 
Chamber of 
Commerce 

187 Hood River County 
Chamber of 
Commerce 


Visit www.SunsetGetaways.com for more information. 


188 Hood River Inn 

189 Mt. Hood Railroad 

190 Oregon Coast Visitors 
Association 

191 Overleaf Lodge 

192 Portland Jazz Festival 

193 Riverhouse Resort 

194 Travel Oregon 


Recreation Vehicles 


195 Go RVing 


195 Tours/Cruises/ 


Railroads 
197 Garden Tour of 
Southern England 
198 Holland America Line 
199 Princess Cruises 
200 Viking River Cruises 


Travel & Vacation 


Services 

201 Holiday Timeshare 
Resales 

Utah 

202 Red Rock Golf Trail 


Washington 


203 Bellevue Club Hotel - 

204 City of Gig Harbor 

205 City of Redmond 

206 Hotel Bellwether 

207 Leavenworth 
Washington Chamber 
of Commerce 

208 Marcus Whitman 
Hotel 

209 MarQueen Hotel 

210 North Olympic 
Peninsula VCB 

21 Riverdance Lodge 

212 Seattle Southside 

213 Snohomish County 
Tourism Board 

214 The Chrysalis Inn and 
Spa 


215 Tourism Walla Walla 
216 Tri-Cities Visitors 


Bureau ] MT 
217 Visit Rainier ay a 
218 Washington Coast i : 

Chamber of a’ 

Commerce _ peer 


219 Winthrop Chamber ot 
Commerce : 

220 Yakima Valley 
Convention & Visitors Bass | 


Bureau esi 
Wyoming : si 
za GrosVentre River 4 V0 

Ranch 4 q 

| 
22 Americanlight = 

Source 4 pe 
223 Carlisle Wide Plank - rr. 

Floors ; pro 
22a Incinolet Electric 

Incinerating Toilet fale 
225 Kuhn Rikon —bthe 
226 Let's Gel, Inc. 4 ig 
za7 Sentry Table Pad Co. ity 
228 Superior Clay hws 

Corporation | 
23 The Bungalow 3 : 

Company Jt 
230 The Iron Shop 


231 Trilogy - Where | 
dreams take Flight — >! 


232 Endless Pools ~ Roves 
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highlights 
E ONE OF THE WONDERS OF 
hat better way to see and 
he Grand Canyon than from 






















river range from running world- 
hiking and swimming in 
nyons to investigating the 

by the first inhabitants of the 
www.gcex.com or call 


VER TAKEN A HOUSEBOAT 
It’s the best of both 

e beauty of nature and the 

»f home—all yours on a Seven 
Resorts houseboat. Plan a visit to 
e Mohave, Lake Shasta, 
ornia Delta. Mention Sunset 

9 off your adventurous house- 
in! Call 800/752-9669 or visit 
rown.com 


FCANOLOGY CENTER AND 
cRoSOFT. Discover the City 
|, just minutes from Seattle. 
oy an extensive park system, 
rails, and first-class lodging. 


to Seattle. Call 425/556-2441 or 
.experienceredmond.com 


Denali Rail Tours, 
SE Ro pelea 
=—=~Customized .. 
, ab Vacations ES 


we ie 


-_ 


< 


, rs: Flexibility 


Sightseeing 
Buse (oie 


A 


www.graylineofalaska.com 
Reservations: 1.800.544.2206 


WHITT’S ALASKAN ADVENTURES 
Small group, escorted tour of Alaska & 





the Yukon. Glacier Bay, Tracy Arm 
Hjord, Denali, Kluane, & more. We avoid 


the masses. References available. 
1-888-764-2662 


www.whittsadventures.com 








N47 
EXPLORE 
GRAND CANYON 


pale BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 


Own It - Occupy It ~ Rent It - Enjoy It 
You Own the Suite, We've Got the Guests! 


Conpo Horet Saves 
Puone: 602.944.1500 
www. CONDO STE VREKTIDN COM 
Sure RESERVATIONS. 
800.842.4242 or 888.INNSUITES 

WWW. INNSUITES.COM 
12d trasener Conlominian Havel Residennal Rerwatr 
Be eecowel pndome 208d ha mace 

‘orb Realty. Broker 


WWW. CONDOHOTELVACATION,COM 

















Enjoy the suite life. 











Make your next getaway 
PR iri Sion OM (are 





aa 


E..., a 59-year tradition of hospitality 
at one of the world’s most famous guest 
ranches. 20,000 acres of scenic desert trails. 
Ranked by Golf Magazine in America’s top 
75 golf resorts. A brand new spa, and 
private casitas around a historic lodge... 
with WiFi access and fine dining nightly. 
Just a short ride northwest of Phoenix. _ 
800-684-5030 www.SunC.com 


CABALLERC 
A Historic Guest Ranch & 
1551 South Vulture Mine Road, Wickenburg AZ 85390 


ARIZONA 











Lake Havasu, Arizona offers outdoor 








recreation, relaxation and adventure, without 
the hassles of a big-city vacation. Enjoy golf, 
fishing, watersports, sightseeing, and at the 
heart of the city, one of the Southwest's 


most famous historic attractions — 
ff a 
URE 
MASI 


1-800-2-HAVASU - www. golakehavasu.com 


the London Bridge 
So, go ahead, 


stay another day. 
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packages 
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$84 


emi 


www.truckee.com (866) 259-5605 
Truckee Donner Chamber of Commerce 






Halfway between LA and | 
San Francisco is California’s \ 






ca a Ra ae a 5 Escape to Nova ato - hub 





Disiove? the feat of the Valley. AES LS Steed SE aD to Wine Country & San Ft | 
s Minutes from downtown Phoenix. eon Francisco with exciting | iff 
“Come for the convenience. Stay for the value. NORV sites, dining, shopping & : 
-VISITMESA.COM 800.283.6372 . NN es ee 
os Novato CHamBer OF COMMERCE} it 


INCLINE VILLAGE Vacation Rentals 


Visit oun Wes Site: § 
www.tourism.novato.org | 
800-897-1 1 64 FOR MORE INFORMATION 


Homes, Condos, Chalets 
NORTH LAKE TAHOE eS 
(888-686-5253) 


www.lnclineAtTahoe.com 











Rte) 





Discover dozens of unpretentious 
wineries, most of them family owned. 





For fall and winter getaway ideas in 
undiscovered Mendocino County, 


CARMEL 


BY-THE-SEA 


visit: www.goMendo.com/sunset 





Exclusive specials on the best of 
Carmel-by-the-Sea available only at 


www.Carme!California.com 


Our county offers miles of uncrowded hiking 
trails, and unique outdoor experiences. 














Make Your Day - 





Revisit 






Lobos Lodge 





in beautiful 








LT ne Og aes 





¢ 30 rooms with patios & balconies Pobos 

¢ Complimentary continental breakfast 

¢ Complimentary off-street parking od c 
Ocean Ave. at Monte Verde 


831-624-3874 www.loboslodge.com 





t2£32 discovered 


endocino 


NORTHERN CALIFORNIA 












124 Sunset January 2007 Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 














toring, Monterey, 
up for another! 














angie 
Make the brand new . 
Hilton Garden Inn your home % 
base for'experiencing the best of 2 
Monterey! We have lots of extras 
like complimentary Wi-Fi, a microwave &_ 
fridge in every room, Plus a gre restaurant” 
pool with cabanas and workout facility - all just 
1/2 mile from Monterey Bay's stunning beaches! 
Everything: Right where you need it. 





Q@d Hilton 


2 Garden In visitlongbeach.com 
ttn ws (800) 452-7829 






1-877-STAY-HGI or 831-373-6141 © monterey.stayhgi.com 
1000 Aguajito Road, Monterey, CA 93940 ©2006 Hilton Hospitality, Inc. 












ATTA oS Ce 
Holidays/sp. Events 
ST PERE 


We make finding that Perfect Little Hideaway a Virtual Snap! 


www. Small Hotels of Palm Springs .com 
Pr SP A RT Re RCT ES oa. Be aaa aa Aor 





GOURMET 
DINING 

| EXCURSIONS 

| YEAR-ROUND 


| BRUNCH Save 40% off all condominiums Sunday-Thursday. | 
LUNCH 20% off all meals and beverages during your stay. | 


Offer valid 9/4/06-6/28/07, excluding holidays. 
| DINNER | Pi Registered occupant must be 


i ed at least 60 years of age. 

way Ip! (G 
: GUTGHMOE 
1275 McKinstry Street, Napa, CA 94559 800.676.1695 c Ae 
Rae | 


7 val | u SeascapeResort.com a 
i a7 we dd Aptos, California a re Bay 


pr ° four outdoor mineral pools : Y m : oR § Enjoy sun, surf and golfon| bi he 


. the Monterey Bay. Large nce oO 
© mud baths © mineral baths © massages wy 
; .wineroad.col 


: e ; = selection of properties. 
1006 Washington Street, Calistoga, CA 94515 Ballcy Property Manageracit 


www.baileyproperties.com 


1-800-347-6830 










































866-822-5772 


www.calistogaspa.com 
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Come see why "Convenient Ferry to San Francisco » Short Drive to Naps Valley | 
the Stanford Park Hotel asa aie SS omeioaen 
is the ideal setting for Th 
é elegant weddings and social events, , SS°<S50"Gq 
© | —& and is the San Francisco Peninsula’s y 
ggg. only “Five Star Diamond” Hotels eins 
= : world class spa 
| awesome dining 
ene great wine list 
2 ; ot ios beautiful setting 
ASA e158 sly ae 
eee and YOU... 





WINE 
COUNTRY 
INFO § jamie 
G UIDE meen e Ee 


A225! 
HOTEESPA 


LAKE LO SUSI SSieE 


www.posthotel.com 
tell ftee 1 800.661.1586 





L ts AYE rsea 
Yosemite National Park a ie ; 


Unique vacation 
rentals in the heart of 
Yosemite closest to 
Yosemite Valley & 
o< Badger Pass Ski Area. 


Call 1-888-YOSEMITE 
or visit WWw.sc cenicwonders. com 


WANK Coelenia3 


COASTs MOUNTAINS 
All things Lia Fa ae 


For Free travel information, visit VACATION RENTALS” 


www.vcmbc.com 
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. AND OF KAUAI 





OUTRIGGER 
WAIPOULI BEACH 


SS aera 





Kauai’s newest luxury condominium 


The Outrigger Waipouli Beach Resort & Spa features spectacular views of 
Kauai’s eastern shore. One- and two-bedroom condominiums offer 
superbly appointed kitchens, air-conditioning and spacious lanais 
Amenities include a two-acre pool, three whirlpool spas, waterslides, 
poolside bar, Aveda Lifestyle Salon & Spa (opens Spring 2007) and 
fitness center. 


Call 1-800-OUTRIGGER or visit outriggercondos. com | 
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ISLAND OF MAU 


Bar M Ranch~ HOUSEBOATS 


Your Western Escape! 








Enjoy home-style 
hospitality in a historic, 


See Repeat. 









: F & 
edroam Condominnim Ga 


Buda ig aos te ae e 


1-800-669-6252 or www.Napiul.com 


California’s 5 Best Kept cra 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates ie 
_ (800) 637-1767 (530) 589-3152 id : Save $100! 
www.GoBidwell.com . Go to 
REAL ESTATE INFO? JUST ASK! 3 ’ sevencrown.com/sunset 


800-752-9669 












ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 


Ear ; Rale go od Jan 4-31 
Beachfront property if 5 Mar 1—Apr 15, 07 
1BR Condos from Add $10/nt for 
BR Condos fron Y/nt 1a 
ae 
(www.crhmaui.com/sunset ) 


i eB Condominium Rentals Hawaii 
5@ Maui's condo experts! 1- 800- “367- 5242 


tion, including rates, reservations and 
accommodations upon request. 


Authorized concessionaire of the Nation 
Lan N lea Ud 
Shasta-Trinity National Forest 
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MAurts HAWAIIAN HOTEL 
HAWAITS BEsT VALUE! 


A FEAST FOR THE 
EYES AND SOUL_ 
mst al 


es 





SEF A ilig is Picea 






Discover the Canadian Rockies onboard 
the Rocky Mountaineer®, recently awarded 
World’s Leading Travel Experience by Train. 
Visit your travel agent or call 1-877-460-1700. 


ROCKY \ MOUNTAINEER 


Yacnr NOR uy 
G 







Come play on Manis best beach and enjoy 
complimentary Hawaiian cultural activities, 
nightly hula shows, and a free children's program. 
Your visit includes a welcome breakfast and 
farewell lei. Only at Kaanapali Beach Hotel - 


where your dreams become nappy memories. 






Capone 
“The Most Spectacular Train Trips in the World.” = 






Richily ra rates from $195" 
i 3 oi Visit us online for Internet Specials! 


“Some restrictions apply. 





rockymountaineer.com 








Maut's Most HaWallAN HOTEL 


sf... —?#e 596) KAANAPALI BEACH HOTEL 
ct |_| 6800-262-8450 = wwwkbhmauicom 





a ee ee eee 


| FREE VIRTUAL , | oo sas 
RIVER CRUISE : oo AL VACATION 
of FUROPE See Rata oe rere | oe : st om aad 
Explore the river cruise iS Ts tN CY Mexico ccc panoramic oceanviews. 
advantage as we take you f oe a Sa ° 


SATIS A CURR AS I atIsnLM 
through the heart of 


Europe with this colorful 
FREE DVD. Glide along 
the scenic Danube, Elbe, 
and Rhine rivers past 

majestic castles, windmills a 
and lush, romantic vineyards. ™ 


Call Now for your FREE DvD" 


1-877-523-0575 


You can also visit us online 


§ 
; 
j 
i 
i 
l dyd.vikingrivercruises.com 
t 
i 
Q 
i 






™, 800.548.9378 


www.silvercity.org 


New Mexico Bep & BREAKFAST ASSOCIATION 
— Free Memeer Directory — 


We Know New Mexico's Secrets 
... And We're Telling All 


BETS Dh Bly Ce av eemm Taille Rola 


Or fill in the coupon below and include 
sper ee to receive e “Insider SPI | 





Name 





Address Join us to Explore the Magical San Juan Islands. 








CST # 2052644-40 





City cee 5/22-6/2/07 Chelsea Show & 10 coach hdc Sec asse ee 
Email anor yy major gardens—Kent to Cornwall SAIL THE SAN JUANS 
W700 Canoes Ke #200, Dene 107H VIKING I |csuchico.edu/hfa/travel; 530-898-4642 Unique Vacations since 1986 


Color Brochure 800-729-3207 
www.sailthesanjuans.com 





Woodland Hills, CA 91367 RIVER CRUISES tsaxe@csuchico.edu 


a ee ee ee ee | 
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AERTCAN CAMPING 
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© Red Rock 


qi Canyon School 


Hope for the future... 


Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


IGHT & Have FUN Too! 
i--4 — THE ONLY WeicHT Loss 
_ VACATION At THE BEACH! 
Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+, 





MOTHERS AND LADIES 
Fitness VACATIONS! 
Caut us First! We're THE Best! 


Si 1-800-825-TRIM 
. CF 
Mente 


Disneyland * Seaworld & more! - plus FREE 2-Year Follow-up! 








% For 33 years we've been NOT EVERY PROGRAM 
ay Pius vetoes eepele, ages ___ WILL HELP YOUR TEEN! _ 


12-19, realize their true < al a a 
Bune ; ‘ our choice can make the difference 

4 ae potential. between his/her future success or failure! 
_ The Ledges, - PROGRAMS FOR ~ 
Pow mer tahvole se ' + ADD/ADHD Teens 


_ Sunbrook, Sky Mountain golf courses! ne + Underachievers 3 io a 
= + Leadership & Character Before making this important decision, 


Development consider all the options. 
+ College Preparatory Curriculum The right choice for your child depends on 
many factors. 


¢ Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 


Just 90 min north of Las Vegas on I-15 





888.345.2550 —redrockgolftrail.c ; ~ 
bea 45.2550 _redrockgolftrail.com NCA Accredited Ce aee Virginia Reiss has helped over $,000 
Continuous Enrollment families make these difficult decisions. 
admissions@ocrs.com Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 


* Equestrian, Min Biking & More 
































A Premier Guest 
Ranch in 


Jackson Hole 
Wyoming 










Free Catalog 
*§pecialty Schools 
*Behavioral Programs 













Gros VENTRE 
RIVER RANCH 


*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 

















A small guest ranch over looking the Tetons. Log 4 
cabins, excellent food, your own horse, fly fishing, H 1 
mountain biking, American Plan. Please contact us ; | 
for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


307~733~4138 1 | mee 
pe Sass | Orralny Ot rater Neon 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 
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3 OUR tel 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 


Did you know that 


the School & Camp 
Directory 
has appeared every 


month in 


since 1961? 





ADVERTISERS 
IN THIS 
SCHOOL & CAMP 
DIRECTORY 

cheerfully will send complete 
information, including rates, 
reservations, and accommo- 

dations, upon request. 
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2 REDWOOD or ALUMINUM > 


© GREENHOUSES 
America’s BEST Values! : 


@ GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
@ OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ 
ASSEMBLE SANTA BARBARA SEEN SS: KIT. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S_ Oxnard, CA 93030 @ 


i é 


iy OV alee 


bat) ear — Riiceaieh 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the QErasreane 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5172 


Visit www.endlesspools.com/5172 


Snorkel Wood-Fired Hot es 


a ee W Joos 
Cozy Woo 


d| Hot’ Tub. 


Natural, wood-fired hot tubbing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for mere 
pines. Perfect elise shot water & crackling fire. 


eee ae 











Lightweight, durable, simply stacks & bolts together on any 
PE Cre em RR CV m aN) oe ae ae 


Ce RCE ER et eee 


erase ne 


For year-round gardening fun! 


= : 
@ GREENHOUSE & GARDEN 
Mount Vernon, Washington 


1-800-322-4707 + www.charleysgreenhouse.com 








This brand-new edition covers everything you need to 
plan, design, and build the patio of your dreams. 
Whether making an addition to an existing patio or 
starting from scratch, you'll learn all the dos and don'ts 
to make the most of you outdoor area. Complete Patio 
also covers important finishing touches like outdoor 
lighting, weather-resistant furniture, container 
gardening, and storage solutions. Features more than 
450 photographs that showcase a multitude of patio 
styles and elements. $19.95, 192 pages 











| Modular c 
for outdoor living 


| VixenHill.com 
‘Vinca eu} 


800-423-2766 denasto| 


© WHITEST WHITES 

© SALT CrysTAL GARDEN re 
¢ SWIMMING POOLS PA 
e WuiTe Hair & Pets (Sos) 
e FINE CRYSTAL 


Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


_ China, Crystal, 
1 « Silver & Collectibles 
“S. Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 


Call for FREE lists 
of each of your patterns. 


1-800-REPLACE , 
(1-800-737-5223) € 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 

@ www.replacements.com® 


REPLACEMENTS, ITD. 


Our Best-Selling Binocular! 
Nikon 8x36 Monarch ATB 


eWeighs only 19.8 oz 
eldeal for travel & birding 


©] 00% waterproof, 
fogproof, shockproof 


 *Great with eyeglasses on 


Nikon. *Close focus 8.2 feet 
DiscountBinoculars com 


Out of this World 
Mendocino, CA 800-485-6884 


Metal ee 1) ee 


Ten fetta] 


eae MEE 


°Diameters » 1 eDiameters Lary. cies 

3'6" to 7'0" i Sopot) Me i ) eee CO : . 
SMMC ms | w g Cymer 4 x Cast Aluminum 

Units es . | Construction eS CTH) 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE 3-7 Catalog & Price List: es * 
1-800-523-7427 nstallation Video featuring 
e m = Ask for Ext. $ ore n 
or visit our Web Site at www. ThelronShop.co: e Furniture Guys 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


“The Furniture Guys” is 
a registered trademark 


belong to Ed Feldman The Leading Manufacturer of Spiral Stair Kits® 


and Joe ©2003 The Iron Shop 


aos 


Peamford fireplaces fit any decor. Superior Clay 
offers a variety of firebrick colors and an easy-to- 
assemble prefab herringbone option. To find out 
more about how Superior Clay can make your fireplace 
into a focal point, visit us at www.superiorclay.com 


740.922.4122 - 800.848.6166 iG papecior 


P.O. BOX 352: Uhrichsville, Ohio 44683 AY Corporation 
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The original source of wide plank floors 
since 1966. Family, trust, quality. 
A wide variety of design options 
to fit any style of home and any budget. 
Call for your free portfolio. 


866-595-9663 


Serving the West from our Denver showroom. 











INCINOLET" 


electric incinerating toilets 


PROBLEM SOLVED! gems 


Need a convenient 
toilet? 





Home, cabin, barn, 
boat or dock — 


INCINOLETis your | "as 4 

best solution! a oe 

SIMPLE to install | q 

and maintain. : 4 

ULTRA CLEAN: ee Sie 

waste reduced to ash. eg 

TOP QUALITY: 

stainless steel. 1-800-527-5551 
www. incinolet.com 





Bs ma en CNY 
2639 Andjon ¢ Dallas, Texas 75220 
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* Direct from factory 

* 20 to 40% off retail 

* Portable propane gas fireplace 
* Entertain day or night 

* Styles to suit any decor 


Order online 


PATIOEMBERS.COM 


Gel Pro Chef’s Mats 

Love to cook, but hate hard kitchen floors? 
Gel Pro Chef’s Mats, as seen on HGTV’s 
“| Want That!”, are filled with a soft gel 
material that makes standing on even the 
hardest floor a pleasure. Six designer colors 
with the look and feel of woven leather ina 
stain-resistant and easy to clean material. 
Available in 20"x36" and 20"x72" sizes. 
Makes a great gift for any cook, especially 
those with back pain or arthritis. Order today 
at www.letsgel.com or 1-866-GEL-MATS. 
Made in USA. 









A\merican |_ightSource 









Low Prices. Call for pricing. 
Name Brands. 1-800-741-0571 
www.americanlightsource.com 









Guaranteed Quality & 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


@ CustomTable Pads 
» 1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


























= Bevenly:Bremer sss 


SILVER SHOP 


missing a 
, Piece? 


Sterling Silver 
Replacement Service 







Flatware 

Baby ¢ Barware 
Frames * Holloware 
Jewelry * Ornaments 


800.270.4009 
www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


















Custom Home Packagen 
Your Plans or Ours 
as for Information 
1- S008 yeaa 


Dealer Inquiries Invited - 
P.0.B0x1947 Oroville CA 95966 _ | 


Avoid interrupted service. 
Notify us eight weeks before 
moving. Send your Sunset 
address label, new address 
and moving date to P. O. Box 
62406, Tampa, FL 33662-} 
4068, Attn: Change of 
Address. 















Se 








CROSS STITCH and Needlepoint 
Professionally hand stitched by 
GhostStitchers. www.ghoststitchers.com 


CARPETS / RUGS / FLOORING 


, CARLISLE WIDE PLANK FLOORS 


"Carlisle has been hand crafting traditional 
wide plank floors for nearly 40 years from 
hand selected Antique & Old Growth pines 
& hardwoods; crafted in widths from 4” to 
20”. We ship anywhere with installation 
& design options for any style home. 

Free portfolio. 866-595-9663. 
www.wideplankflooring.com 


CARPET BARN - Buy all major brands 


at wholesale. Largest selection of 
berbers in stock. 800-345-0478. 
www.carpetbarnusa.com 

CHINA / CRYSTAL / SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


GARDENING 


DEER DAMAGE? Virtually Invisible 
Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 
“sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 





GIFT IDEAS Garden Notecards 

and Garden Diaries. 
www.gorgeousgardenscompany.com 
(530)756-6094. 

HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


KITCHEN DESIGN 


ONLINE KITCHEN DESIGN - Award 
Winning - Certified Kitchen designer @ 
www.dreamcatcherkitchens.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


(2007 SUNSET CLASSIFIEDS rate is 
$25.50 per word, 10 word minimum. 
$23.50 for 3 or more issue placement. 
Copy subject to publisher’s approval and 
" editing for consistency. Media People, 
Inc. and Sunset Magazine are not 
responsible for typographical errors or 
response. Prepayment is required for 
allads. For rates and order form, call 
‘CHRISTY BOHAN at MEDIA PEOPLE, 
JING., 800-542-5585, 860-626-8601, 
Fax: 860-626-8625, 
“email: cbohan@mediapeople.com 





ART / ANTIQUES / COLLECTIBLES 


REAL ESTATE 


BAINBRIDGE ISLAND, Best Western 
Place To Live. Sandy and Chuck, 


Prudential. www.yourislandteam.com 


Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 





Available. www.rmtland.com 


EXTRAORDINARY SOUTHERN Arizona 


Estate Homesites, 1-36 acres gated, utilities, 
paved roads, CC&R’s, starting at $175,000; 
www.faulknerlandcompany.com 
520-400-6718. 

HISTORIC NEW MEXICO ARTIST’S 
COMPOUND. 4 acres, 3 buildings. 
Contact Patrick Conlin, Prudential Silver 
City Properties, 1-866-538-0404 
www.mimbresriverhacienda.com 

LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home Windermere 
Real Estate/Whidbey Island Thomas Kier 
360-333-2248 tomkier@windermere.com 
www.thomaskier.mywindermere.com 
SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, 


Land-Homes 505-471-6214 


naione@aol.com www.naileesmith.com 


SEDONA, AZ. Luxury, Residential, 
Condos, Land. Phil and 
Terry DePasquale- Realtors (8 


www.sedonatownandcountry.com 


SUNNY CENTRAL Oregon Homes, Land, 


Investments, Professional Real Estate 
Brokers 1-877-298-4727. 


TIMESHARE FOR Sale. One Red Week. 


R.C.I. Resort. Asking $1,500. 602-417-0175. 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


TRAVEL/SPECIAL EVENT 

CORONADO BEACH - EL CORDOVA 
HOTEL: One block to beach and Hotel 
Del. Restaurants and shops on property. 
Renovated historical suites. 


www.elcordovahotel.com 800-229-2032. 


DEL MAR MOTEL. Come and relax at the 


only beachfront hotel in Del Mar! 
www.delmarmotelonthebeach.com 


800-223-8449. 


LODGE ON THE RIVER. Located River 


Front. 31/2 miles - Laughlin Casinos. 
Remodeled Rooms! 1-800-200-7855 


www.lodgeonriver.com 


PACIFIC BEACH - BEACH HAVEN INN - 


1/2 Block to beach - Suites with kitchens. 
Pool/Spa, www.beachhaveninn.com 


868-272-3812. 


VACATION RENTALS 


CALIFORNIA 


BIG BEAR, Lakefront Lodge Suites 
and Condos. Spa suites too! 
www.lakefrontlodge.com 909-866-8271 


5 minutes ski slopes. 


CATALINA ISLAND - Your quick 
getaway for all seasons. Catalina Island 
Vacation Rentals. 866-522-8254 
www.catalinavacations.com 


Charming LAGUNA BEACH Cottage. 
Great Location. Beautifully Furnished. 
(949) 497-5317, Www.vrbo.com/95948 
HIGH SIERRA - Arnold, CA Highway 4, 
4BR/3BA Chalet, hot tub. Owner 

(209) 478-0340. ranelletti@sbcglobal.net 


MENDOCINO Coast Beachfront Vacation 
Homes; spas, fireplaces. 1-800-359-4649 
www.fortbraggvacationhomes.biz 
VISIT THE REDWOODS on 

California’s Rugged North Coast. 
www.EurekaVacationRentals.com 
707-845-1735. 

YOSEMITE: GREAT location 

inside Yosemite Park gates. 

559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Book Now For Low Season Discounts 
Visit www.trykona.com 

1to 6 bedrooms $60-$500 

10 BEACHHOUSES - KONA 4 together 
for weddings, reunions, pool houses from 
$120 to $275 kid friendly/cribs 800-588- 
2800 www.hawaiibeach.com 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
(800) 934-3555. 

KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 
http://www. prosserrealty.net 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 

MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1-800-9-GOTMAUI 
www.mauicondovacation.com 

MAUI BEACHFRONT Condo 2BR/2BA. 
Awesome! From $159.00. Owner - 


800-894-4585 beachfrontmaui@yahoo.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-245/night. Owner 
888-757-8780. WwW.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $120-§280 Plush!!! 

MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner 
Rates. www.kapaluavacation.com 
1-800-332-5358. 

MAUI OCEANFRONT A+ Luxury 

2 &1BR Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 1, 2073 
bedrooms from $140. Owner Direct 
800-733-3603 Wwww.gilvv.com 

NORTH SHORE, OAHU private 
beachfront home. Sand, surf, sunsets. 
email ROHANA@hawaii.rr.com 

(808) 737-1300. 

OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2905/WK, $8025/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 


Estates Turtle Bay 808-293-0600. 


BROOKINGS/GOLD BEACH Oregon. 
Fully Furnished Units From $800/Month. 
www.brookingsoregonvacationrentals.com 
541-247-4747. 

CAMP SHERMAN Cabins on the 

Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 
1-800-595-6290. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 
WALLOWA LAKE private homes 

with private lake access. 


www.wallowalakevacationrentals.com 


800-709-2039 
Cae 





PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 


cabins, hiking, fishing. (800)255-6936 


www.rfrv.com 


rere. 





BEACH HOUSE in Playa Jaco, private 
swimming pool. www.jacovacation.com 
707-845-1735. 


MEXICO 





PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 


1-800-426-2015; Fax 253-537-7813. 
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On the new California Hall of Fame 
There are so many extraordinary individu- 
als who come from California—we want 
to tell their stories. We want to make our 
hall of fame as famous as the basebail or 
rock ’n’ roll ones. Inductions will be 
annual. This year, we have Cesar Chavez, 
Alice Walker, Sally Ride, Billie Jean King— 
Ive known her my entire life and ’ma fan 
of her forthright nature. 

On Sacramento There’s no governor’s 
mansion, so I live much of the time in L.A. 
But I like Sacramento. Some people say 
it’s acow town, but I’ve found it to bea 
great community. I like the Crocker Art 
Museum, ina beautiful old house near the 
capitol. ’'m also a fan of the Mondavi 

. i: oe ieee § Center in Davis. 

h aro opening . saat: a Zh BES Mi East vs. West | was born in Chicago, 
me— something lo Mao a lot a 4 RE Oy, Sets moved to Washington, D.C., crisscrossed 
ERVIEW BY PETER FISH * RN Te se : bon back and forth to Massachusetts. But I’ve 

i ; ih Sie lived in California longer than anywhere 
else now. I like the freedom here, the abil- 
ity to do your own thing. 

On relaxing When do I get time to relax? 
Last year I did the Best Buddies charity 
bike ride through Big Sur. When I was 
riding, I was thinking: People come here, 
they paint, they walk on the beach. 

I should get a place here. 

On California’s image People make fun of 
what we’re doing in California. I think the 
hall of fame will change that. You can’t 
look at Sally Ride or Billie Jean King and 
think they’re airheads. 


The California Hall of Fame is now open at 

the California Museum for History, Women | 

and the Arts (1020 O St., Sacramento; www. 
aliforniamuseum.org or 916/653-7524). m 
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The coffee you make can make a difference. 


Yuban is the world’s largest supporter of Rainforest Alliance Certified” 
coffee beans. This partnership protects the environment and supports the J 4 
people and wildlife in coffee growing regions. So every time you enjoy a AN 
cup of Yuban, you Rnow you’re making a difference. www.yuban.com 











































































































FnvitoNMenTolos 


Honda thinking in action. 














Honda has always been committed to developing environmentally responsible 
technology. And with cars like the all-new Fit along with the legendary Civic, 
Honda will continue as the leader in fuel efficiency’ Through innovation and hard , 


: The most fuel-efficient auto company in America‘: Meet Small Oil. 
| work, Small Oil can make a world of difference. Thats our Environmentology.” 
| 


HONDA 


The Power of Dreams 


| “Based on model year 2005 CAFE average fuel-economy ratings and weighted sales for passenger car and light-truck fleets sold in the U.S, by +] 
| major manufacturers. ‘Civic Hybrid and Fit Sport with SMT shown. 2007 EPA mileage estimates: 49 city/S1 highway, 33 city/38 highway, respectively. 
a | Use for comparison purposes only. Actual mileage may vary. ©2006 American Honda Motor Co., Inc. environmentology.honda.com 
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Fajitas on the grill. 
Fresh guacamole. 
A-full blender, 


You know, life’s bare necessities. 









Take off your shoes and come outside. 
Life just feels better on Trex? 












We designed Trex decking and railing to fit perfectly in your 





backyard. And your lifestyle. Nothing else even comes close. 






——— GOODBYE WOOD HASSLES. —————— 





Trex willneverrotorwarp. And you'llnever have tosandor stain 





Trex. We've taken the rich beauty of wood and left behind all 





the splinters. You won't miss them and neither will your bare feet. 









———— WHY SETTLE FOR ANYTHING LESS? ——— 








There are many imitators. But there’s only one Trex. We specially 





designed Trex to deliver a natural look and comfortable feel that 





no composite product can match. All with the widest range 











of distinctive colors, textures and styles to choose from. And 





remember: nothing completes a Trex deck like Trex railing. 





DECKING RAILING 








ae Sh hReb enti VALUE 

















Only Trex has been proven to perform for years to come. Because 





it requires so little maintenance, Trex makes for a better value over 














the life of your deck purchase. We're so confident in the durable 





beauty of Trex, we've backed it with our 25-Year Limited Warranty. 





So step outside, kick off your shoes and make yourself at home. 











Trex 


How outdoor living should feel” 











For plenty of great design ideas and style options, 
visit www.trex.com today. Or call 1-800-BUY-TREX, ext.1343. 
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Features 


70 | Highway to Hana Take 
the beautiful drive to Maui’s 
Hana, and discover its beaches, 
rain forests, and sacred sites 
76 | Dining, Portland-style 
Recipes from a culinary hot 
spot: sweet-tart salad, spicy 
brisket, and egg-rich ravioli 

82 | Serene shelter A simple 
structure surrounded by soft 
grasses makes a tranquil spot 
for outdoor living 

86 | Family farmhouse Playful 
details and colors create a fun, 
functional kid-focused home 


In every issue 


8 | FROM THE EDITOR 

12 | WEB EXCLUSIVES 

15 | FEBRUARY IN THE WEST 
Our favorite ideas for the month, 
including blooming magnolias, 
mountaintop picnics, a great 
plant catalog, handmade tiles, 
watercress, and more 

92 | THE NEXT FRONTIER 
Nurturing California’s endan- 
gered orange groves 

122 | RESOURCES 

125 | THE DIRECTORY 

132 | THE SUNSET VIEW 

Ted Danson on surfing, whale- 
watching, and ocean advocacy 






Cover stories 


TOP 10 HIDDEN GETAWAYS 
page 28 

SPRING BORDERS page 43 
SINGLE-PAN SUPPERS page 111 
KITCHEN MAKEOVERS pagess 


ON OUR COVER Romantic 
cottages in Waimea, HI 
(see page 28). Photograph 
by Thomas J. Story 
































Contents | Northern California edition 





Travel 


24 | GETAWAY New hotels, 
design boutiques, and balmy 
weather make Palm Springs an 
exciting winter destination 

28 | AROUND THE WEST [op 10 
romantic cottage retreats 

32 | NORTHERN CALIFORNIA 
DAY TRIP Bubbles, baths, and 
balloons in Calistoga 

35 | ROAD TRIP A better drive 
to Tahoe—our guide to the 
best stops on I-80 

38 | TIPS & TRIPS Things todo 
in Northern California 

40 | POSTCARD Sticking up 

for Pluto at Lowell Observatory 
in Flagstaff, Arizona 


Bra aa 


APPETIZER 
Tabla Mediterranean Bistro 
magical egg ravioli 


SOUP 
Whole-grain pasta soup with 
greens and parmesan 102 


SALADS AND SIDES 
Endive salad with bacon, 
gorgonzola, andavocado n8 
Greek-style lemon potatoes 120 
Meyer lemon-—crab salad 120 
Radicchio and apples in 
oy Epcot AIeD anata Wiig ola 79 
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Garden 


43 | PLANTING PLAN [hree 
borders to plant this spring 
for summer color: cool pink 
medley, beautiful edibles, or 
bold tropicals 

48 | GETTING STARTED 

How to grow sweet peppers 
for the best color, shape, and 
flavor 

50 | NORTHERN CALIFORNIA 
STYLE Bold shapes and simple 
plantings help asmall Palo 
Alto garden appear larger 

52 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in February 


Shrimp, lemon, and spinach 
whole-grain pastasalad 100 


MAIN COURSES 

Chicken with chile-cheese rice 114 

Cod with red pepper—chorizo 
ragout nS 

Grandmother’s chicken 

Green onion and sesame 
parchment-baked fish 

Paley’s Place double-chile 
brisket 


Home 


55 | DESIGN Our section dedi- 
cated to kitchens kicks off with 
three hardworking, great- 
looking spaces: an artful gath- 
ering place; multitasking 
family zone; and a colorful, 
compact remodel 

62 | GREEN LIVING [he five 
best eco-friendly countertop 
materials 

64 | SOLUTION A well- 
organized pantry hides the 
clutter yet keeps kitchenware 


*at hand 


68 | EASY PROJECT How to 
make a custom-look message 
center using off-the-shelf 
products 


MAIN COURSES (VEGETARIAN) 
Curried red kidney beans and 

cauliflower (rajma masala) 106 
Lentil stew with vegetables 12 
Whole-grain penne with 

walnuts, caramelized 

onions, and ricottasalata 98 


py) ta 
Chocolate pots de creme 
Passion-fruit fool 


MISCELLANEOUS 
EN AR UD Iaa mc tape gS 








Food 


111 | WEEKNIGHT Easy single- 
pan suppers: lentil stew, 
garlicky chicken, chicken with 
chile-cheese rice, and cod with 
chorizo and red peppers 

116 | WINE GUIDE Why you 
should decant; sweet, late- 
harvest rosé; and good-value 
Zinfandels to look for 

118 | READER RECIPES 
Endive salad, Greek-style 
lemon potatoes, crab salad, 
chocolate pots de creme 


Special section 


97 | AWHOLE NEW YOU , 
Get energized with healthful, 
delicious, satisfying food 

98 | Enjoy nutrient-rich 
whole-grain pasta mixed with 
walnuts, onions, and cheese, 
orinasalad or hearty soup 
104 | Bake sole in a parchment 
package for maximum flavor 
106 | Boost your well-being 
with Indian spices 

108 | The top feel-good foods, 
from pineapple to salmon 
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| smoothies with absolutely no lumps and cocktails with the finest flakes of ice. From here on in, every day is a snow da\ 


No two snowflakes are exactly alike. Even when they come out of a blender. {t's one of 








in just seconds, the Breville blender transforms ice into pure snow. A piece of magic made possible ts Hemisohere 
Bowl/Blade System. Because the unique shape of the blade and jar eliminates all blending dead zones. it can make 











































































































Sreville 


Counter thinking. 


























| CRUNCHY CHUNKS 

| OF NATURE VALLEY? 

GRANOLA BARS. 
(Coming soon to a bowl near you.) 


INTRODUCING 
NATURE VALLEY® CEREAL 








THE CEREAL NATURE INTENDED.” 
©2007 General Mills 











From the editor 













WE’VE WATCHED a lot of diet fads come and go in the food world, and Sunset’s usual 
take is to stay out of the fray and cheer for balance and moderation. Low-fat cook- 
ing? Sure, though we still love using butter and cream in certain dishes too. Low 
carbs? We never really got on that bus. In fact, our food editors and writers have 
long been staunch advocates for good carbs and practical diet advice—we’ve been 
including nutritional information at the end of each recipe since the late ’80s. 

It seems to be in our nature in the West to think healthfully but not too strictly 
about the way we cook. People who live here are exposed to so many naturally good 
for-you foods that achieving balance may be easier than in other areas of the coun- | 
try. And we tend to be more active, which helps us even when we go overboard on * 
favorite food (cheese of all kinds is my own downfall). 

For this issue’s special healthy cooking section (“A Whole New You,’ which 
begins on page 97), our food team came up with ways to tune up your everyday 
eating with new flavors and techniques. Try adding these recipes to your repertoire — 
to give yourself a healthy lift. 

Whole-grain pastas, for instance, are truly good for you, but I know from experi- 
ence that you need to pair them with the right type of sauce to play up their nutty, 
chewy texture. Marinara sauce just doesn't do it. So we created three options for 
dinners with loads of flavor. x 

My favorite part of the section is “Feel-Good Foods,” a handy chart on page 108. 
Who knew pineapple was so beneficial? Or that broccoli boosts your immune 
system? I’m vowing to include a few of these quick hits in my own routine. Let us 
know what you add to feel good. 


Katee 


Katie Tamony, Editor-in-chief 
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SOMETIMES GOOSE BUMPS HAVE NOTHING 
TO DO WITH THE WEATHER. 


JENNIFER TRACY'S NATURE VALLEY. JENNIFER TRACY'S NATURE VALLEY BAR. 
~ WHERE'S YOURS? 


THE ENERGY BAR NATURE INTENDED? 


wheresyours.com 
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| Jeward yourself 
with a trip 


to Hawaii. 














5 > A 
San Compaen oie 
Feat ws Sapa 


If you love to travel, this is going 
to be your favorite card. 






Just use your card everyday for 
everything, and watch your miles 
add up. And reward yourself with 

a trip to Hawai’i. 


You'll earn up to 10,000 bonus 
HawaiianMiles after your first 


you spend on net retail purchases.* 
And you'll have access to more 
awards seats at lower award levels 
with no blackout dates. You can even 
ShareMiles with family and friends. 








APPLY TODAY 
1-877 HA VISA 1 


or HawaiianVisa.com 
Bank of America 
<9 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 





a Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit cards 
issued and administered by FIA Card Services, N.A. 
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DITIANICE is in the 


i 
p head to O’ahu for a romantic 


Way this Spring. With exciting 





ts planned and _ activities 
Our home 


will change your priorities. 


ind, rekindle your love, from 
one island. Spend a week 
ving Matt Catingub’s “Return 
Romance” Music Festival 
1-11). Discover a Hawaiian 
story as interpreted by Tau 
fe Company in “Naupaka” at 
Hawaii Theatre (Feb 4). Fall in 
at the Makaha Sons’s concert 
il 27) also at the historic 
aii Theatre. Lei each other 
be amazed by the variety of 
it the May Day Festival at 
blani Park in Waikiki. And, 
forget to walk hand-in-hand 
he beach at sunset, followed by 
bulous romantic dinner at 
s Waikiki, the Hau Tree Lanai 
digo. Only on O’ahu. 


HAWAIIAN 


—— AIRLINES. — 


Only one airline is Hawaiian. Our genuine 







hospitality, complimentary meals and widebody 






The Island of 


d 


cabins are just a part of our award-winning service. 





We fly daily from nine Western U.S. cities non-stop 
to Hawai’i. You'll find travel specials and our lowest 


fares on our website, so come home with us. 


2 Heart of Hawai’. 


visit-oahu.com 





HawaiianAirlines 
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Web exclusives 


Chat with us on Sunset.com 





Got a question about eco- 
friendly home design? Get 

an instant answer from 
Sunset senior home writer 
Peter O. Whiteley, live on 

the Sunset.com community 
forums. Peter will log on 
January 26, 9 ton a.m. 
(Pacific), to answer questions 
and talk about the newest 
products and ideas for green- 
ing your kitchen. It’s easy to 
join the conversation: Go to 
www,sunset.com/community 
and click on “Green Living.” 


Check out our free handy tools: 

Kitchen Assistant Search thousands of Sunset recipes 
by ingredients and more. www.sunset.com/recipes 
Design Assistant Browse our room-by-room collection 
of inspiring home-design photos. www.sunset.com/da 





Online this month 


See OSCAR PARTY Roll out 
your own red carpet for 
friends on Oscar night. No 
paparazzi necessary, just our 
make-ahead party menu and 
star-worthy cocktails (like 


every time. www.sunset.com/ this Frosty Lemon Martini). 


ENTINE Few 
things are sweeter than 
homemade fudge done 
plants, and keepthe blooms right. Get a chocolate 
coming for months. Get all maker’s secrets for making 
the basics, plus tips for it rich and velvety smooth 
using roses in your land- 
scape. www.sunset.com/roses _—_ fudge 


how to plant a new bare- 
root rose, shape up older 


www.sunset.com/oscars 
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Your guide to Sunset 


NORTHW! 
(INCLUDES 
ALASKAA 
ROCKY 


MOUNTAIN 


NORTH 
CALIFO! 


SOUTH % 
CALIFOR 
(INCLUDES : 
HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
cepresent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$; Over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 125). 





Get in touch 

Write a note Send email to 
readerletters@sunset.com or 
write to Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 








ivy. Terrible to feel. Wonderful to provoke. 

















p, it’s that good. It has a voice-activated navigation system; 
#-ush Button Ignition and a Bluetooth’ Hands-Free Phone System* 
ddenly, you're the oné that's turning heads. The next generation 
ssan Altima. For more information, visit NissanUSA.com. 


jonal equipment. *Bluetooth” requires compatible cellular phone. Nissan, the Nissan Brand Symbol, “SHIFT_” tagline and Nissan 
Wel names are Nissan trademarks. Always wear your seat belt, and please don't drink and drive. ©2006 Nissan North America, Inc. 





The Glass House. Gap mood. Feng Shui spiritl 


So what’s cooking in the kitchen? 


Architect Thomas Roszak with his wife Justyna and their children, 
in their clearly visible GE Monogram kitchen, Chicago. 


GE Monogran’ 7 7 = imagination at work 


Visit monogram.com 
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Early bloomer 


Spring can’t come too soon for a saucer 
magnolia. When most flowering trees are 
still drowsy with dormancy, Magnolia x 
soulangeana is dressed and ready to go. In 
the West’s mildest climates, the transfor- 
are lalolaeie- Ua aa PE tava (ence emee) Celie 
regions), when dozens of tulip-shaped 
pastel flowers unfurl on gray branches. 
SA sTRliccra mmm ol gcr-laaledla}ome lL <cme(o\YZ-15 
preening inside a tracery of delicate limbs. 
Because of their moderate scale (they 
grow to about 2s feet), saucer magnolias 
are welcome additions to most gardens. 
Deli meow Me merece acm aa) 
lusty M. grandiflora, the well-known 
magnolia of Southern-plantation fame, 
which grows to 80 feet.) Locate your tree 
in partial to full sun (afternoon shade in 
hottest climates), in a spot where you can Tee 
enjoy a view of its graceful form. a a ef ue Si pa 
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| 3 GREAT MOUNTAI 





BEAVER CREEK, CO 

McCoy Park Grab a pair of 
snowshoes and a patch of 
powder for a lunch overlooking 
Sawatch Range and New York 
Mountain. The price includes a 
guided snowshoe tour, rental 
equipment, and a nordic-area 
lift ticket. $135; reservations 
required; www.beavercreek.com or 
970/845-5313. 


16 Sunset February 2007 


Le 


LAKE TAHOE, CA 

Heavenly Mountain Resort 
White-collared waiters carve 
tables and benches out of ice, 
pour the bubbly, lay down 
blankets, and present you 

with piping-hot fare from the 
Gunbarrel Grill. From $226 for full 
dinner for two; www.skiheavenly. 
com or 530/542-5153. 





DEER VALLEY RESORT, UT 
Sunset Cabin Gather up to 14 
friends for a deluxe fondue feast 
at 9,300 feet, snuggled in an 
aspen grove off the Sunset run. 
$400 for three-hour rental, plus 
$200 minimum food; www.deer 
valley.com or 435/645-6650. 


million Renee an H ry 
Concert Hall in Costa Mes. 
is this season’s hot tick 
three tips to a grand night ou i 
Orchestra Terrac 
T and U, seats 101-120, are w 
hall’s own acoustic experts sit for fi 
sound checks. — 


557-6647). Orange Co 
Center, www.ocpac.org or 


DRIVE GREEN 

Make your next rental cara ToyotaPrius. } 
Companies like Hertz (www.hertz.com) and Ef 
Rental Cars (www.evrental.com) are adding full 
efficient cars such as Ford Fusions and Hone 
Civic Hybrids to their lineup. Or skip petro- J 
leum altogether and rent from Bio-Beetle EG 
Rental Cars (www.bio-beetle.com), where 
engines rev up on recycled cooking oil. 


Heavenly Mountain Resort 
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Favorite new catalog 


It’s a plantaholic’s dream: 24% acres of rare botanical 
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HOME-BREWED 
PLANT FOOD 


Plantea, a natural and organic fertil- 
izer developed by Kodiak, Alaska— 
based gardener and author Marion 
Owen, comes in oversize tea bags so 
you can make it as you need it. We 
love the gentle formula for house- 
plants and seedlings. $10 for 12 tea 


bags; www.plantea.com or 800/253-6331. 
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PLANT IT NOW 


For canning, paste, and 
a killer spaghetti sauce, 
it’s hard to beat ‘San 
Marzano’, a sought-after 
heirloom from the 
Campania region of 
southern Italy. You can 
buy it in expensive 
imported cans—or, even 
better, grow your own at 
home. Vines start bear- 











Imagine stumbling across a mini 7 
forest of lofty prehistoric trees that © 
were thought to have gone extinct 


national parks nee: David Noble — 
ae ae Wollemi (pronounced 


of the century; this spring, gaan rs 
can purchase their own piece of Juras 
history at independent nurseries or 
from the National Geographic Online 
Store ($100 for a 6-in./1-gal. plant abo 
12-18 in. tall; www.nationalgeographic. 
com/wollemipine). Grow it indoors 

in bright light or plant it outdoors 
(Sunset climate zones 4-24, Hi, and 
H2) in the ground or in a container, 
giving it full sun or partial shade. _ 
In the ground, plants grow to about 
60 feet tall. 


‘San Marzano’ tomato 


ing later in the summer prolificand produce © 
but then come on fast until the first hard fros | 
and furiously, producing _ Look for seedlings at 
heavy, 3!/-inch-long your local nursery. Or 
tapered fruits inclusters start your own from 

of five or six. ‘San Mar- seed in late winter or 
zano’islowinsugarand spring, depending on 
acid, which gives it your climate. Available 
superior flavor when from Seeds of Change 
cooked. The vigorous (www.seedsofchange.cc | 
plants are extremely or 888/762-7333). 
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The Citi PremierPass® credit card helps you earn points—big time. It’s the fastest way to earn 
points—get ThankYou” Points for the tickets you buy and the miles you fly, on any airline. 
Buy tickets for someone else (like Victor], and earn points for those ticket 
And that’s all in addition to the miles you earn in your frequent-flier program. Use your points 
for almost anything you desire, like electronics, gift cards, a 


no blackout dates. Rewarding. Very, very, very rewarding. 
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COMPANY WE LOVE 


Blue Slide Art Tile 


The depth and variation of a watercolor painting: That’s 
the remarkable character of Gordon Bryan’s handmade 
field tiles, which can overlay as many as three different 
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Triple Hook-Up Strip 


We recently discovered 
this ingenious small- 
space mudroom solu- 
tion: the Triple 
Hook-Up Strip from 
Three by Three Seattle. 
The multipurpose home 
accessory (which comes 
in colors from olive to 
red) acts as a mail 
holder, coat/key/bag 
hanger, and magnetic 


bulletin board (thanks 
to four of Three by 
Three’s trademark 
“mighties” magnets, 
which are super-strong 
for their size). Your ll 
never forget your 
keys—or your shopping 
list—again. Available 
from See Jane Work ($20- 
$22; www.seejanework. 
com or 877/400-5263). 


FIREPLACE TIP 


A gas-burning insert turns an existing fire= 
place into an energy-efficient, clean-burnin} 
source of secondary heat. The sealed 
combustion chambers have special liners th 
fit in chimneys to carry fresh air and exhaus 
For more information, contact the Hearth, Pati’ 
and Barbecue Association (www.hpba.org). 





Fresh Summer Salad 
Serves 4 


Ingrediontiig 





HP Tri-color 


Print Cartridge 


: 57e 





PRINT. DON’T REPRINT. 


Only Original HP Inks for your HP printer come in new 
cartridges with new print heads. That’s why they’re 35 times 
more reliable than bargain ink cartridges* So avoid clogs, 
streaks and. smears. Print vibrant and precise, every time. 
Use only Original HP Inks. Brilliantly Simple. 





np.com/go/hpink or visit a retailer. — | res = / ie 
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on HP 45, HP. 56, HP 57 and HP 78 Inkjet Print Cartridges compared to leading remanufacturer brands. Individual results may vary. i gL 
see hp.com/go/suppliesréliability for full details. ©2006 Hewlett-Packard Development Company, LP STM el cellulole| ag 











February in the West 


5 INDULGENT SPARKLING ROSES 


1. Roederer Estate 
Brut Rosé (Anderson 
Valley; $27). Practically 
an albino as rosés go, 
Roederer’s mainstream 
version (its 1999 
LErmitage is for 
slightly deeper pockets) 
is a fantastic value— 
wonderfully yeasty and 
minerally, with the 
liveliest bubbles. 


2. Domaine Carneros 
by Taittinger Brut Rosé 
(Carneros; $35). Beauti- 
ful wild strawberries, 
red cherries, and lemon 
with a hint of floral 
character in this 
creamy, yeasty, pale 
pink sparkler. 
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3. Soter Beacon Hill 
Brut Rosé 2001 (Yamhill 
County; $45). The 
color’s timid and the 
bubbles are tiny, but 
the flavors run wild: 
minty berries and cher- 
ries, creamy lemon 
custard, and along, 
rich, minerally finish. 





4. Schramsberg “J. 
Schram” Rosé 1998 
(North Coast; $120). A 
major splurge fora 
special occasion. The 
newest rosé from one 
of the oldest sparkling 
wine producers in 
California is pure 
elegance—spiced 
berries and citrus, with 
along, intense finish. 








Who could resist this simple pudding 
of sweetened whipped cream studded 
with bits of tangy fruit? Fresh passion 
fruits, imported from New Zealand, 
arrive in markets in late January (the 
season runs through spring). Look for 
fruit with evenly wrinkled skin—the 
surest sign of ripeness. 

Cut tops off 14 passion fruits and use 
a spoon to scoop out pulp and seeds. 
You should have about 1 cup pulp 
(including seeds). 

In a large bowl, combine 2 cups 
heavy whipping cream, 3/4 cup sugar, and 
1 tbsp. Grand Marnier (or other 
orange liqueur). With a mixer on high 
speed, beat cream mixture until soft 
peaks form. Gently fold in all but 2 
tbsp. of the passion-fruit pulp. 

__ Divide passion-fruit cream among 
8 parfait glasses, drizzling each with a 
bit of the remaining pulp. 

















5. Domaine Chandon 
Etoile Rosé 
(Mendocino, Napa, and 
Sonoma Counties; $50). 
A toasty, earthy wine, 
but the lovely bubbles 
deliver faint cherry 
blossoms and fresh 
lemon, in keeping with 
the wine’s blush of 
pink. 
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The desert heats up 

Think of Palm Springs as a cocktail: Mix one 
part Rat Pack glamour, a shot of desert 
beauty, fill to the top of the glass with 
balmy days, and stir up the perfect desert 
midwinter getaway. That it’s only about 
no miles east of Hollywood has long been 
reason enough for Angelenos to claim it as 
their private hideaway, but in the last few 
years, as it has blossomed with boutique 
hotels and—finally—some decent eater- 
ies, snowbirds from Seattle to Salt Lake 
City have claimed it as their own as well. 

“We've always had the Hollywood 
notoriety,” says Steve Rizzo, general 
manager of the Orbit In. “Now people 
from all over have taken notice of the 
modern architecture.” 

And the desert is particularly alluring 
this month. Rain is unlikely, the temps are 
heating up but are still bearable (averag- 
ing 72°), and there’s a plethora of outdoor 
activities, from touring the Indian Canyons 
to cool hiking from the 8,500-foot top of 
the aerial tram 

But for anyone who is a fan of 1950s 
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and ’60s home design, a trip to Palm 
Springs is truly a must. Why here? Well, 
because of the love for the early Holly- 
wood glamourati who made their homes 
here, and the rock stars of midcentury- 
modern architecture—Albert Frey, Richard 
Neutra, William F. Cody—who built those 
homes. 

Boutiques showcasing swanky cocktail 
dresses and loungewear (think Jackie O 
meets Marcia Brady) and former garage- 
sale items like Melmac dishes are as ubig- 
uitous as the palm trees along the main 
drag, Palm Canyon Drive. And hotels—like 
the Horizon and Parker Palm Springs— 
have gotten into the act as well—or 
maybe they led the way; there’s much 
discussion as to which came first, Corbus- 
ier adulation or Eames envy. 


Celebrate local architects 

The rise of the glam boutique hotel would 
probably come as a surprise to the god- 
father of desert modernism, Swiss-born 
Albert Frey (pronounced “fray”). His most 
famous Palm Springs design, the soaring, 





wedge-shaped Tramway Gas Station on 
the edge of town, was almost torn down 
in the name of revitalization just before 
his death in 1998. Today, it’s the much- 
celebrated home of the Palm Springs 
Visitors Center (and close to where the 
famous—and utterly worthwhile—aerial- 
tram tours depart). Here you can pick up 
“Palm Springs: Brief History and Architec- 
tural Guide,” a $3 booklet that lists some 
three dozen architectural gems and a map 
to find them. 

Take a break from design with a jaunt 
to the Living Desert in nearby Palm Desert 
(a 20-minute drive) to see botanical 
gardens representing plants from the 
Sonoran Desert and palm oases. Hike or 
ride a horse through the Indian Canyons 
with their year-round streams. Then, in 
the afternoon, wander around downtown, 
perhaps stopping to take your picture 
sitting next to the life-size bronze statue 
of Sonny Bono at the Mercado Plaza. And 
watch the street scene unfold from the 
second-floor balcony of the Falls Prime 
Steakhouse while sipping one of its 





excellent martinis and nibbling on rum- 
drunk shrimp. 

You'll want to save at least a half-day 
for exploring the city’s shops, many of 
which are bunched around the northern 
end of Palm Canyon Drive in a neighbor- 
hood called Uptown. 

One of the best is Retrospect, which 
carries a wide range of midcentury furnish- 
ings, like Bertoia Diamond chairs anda 
Jens Risom Amoeba coffee table. As owner 
Laine Scott says, “It’s ironic because 20 
years ago, the city thought the best way to 
revitalize Palm Springs was to tear down 
all these midcentury-modern buildings. 
Now they realize that it’s people’s love for 
this style that’s going to save this city. You 
walk into a place like the Del Marcos Hotel 
and you can just feel the Rat Pack—ness of it. 
And that makes the city feel so hip again.” 

But has our love for the era peaked? 

If you have any doubts, head to nearby 
Desert Memorial Park and look for the 
final resting place of-Francis Albert Sina- 
tra. There, on white stone, it says it all: 
THE BEST IS YET TO COME. @ 


Palm Springs is 12 
miles east of Los 
Angeles. The airport is 
serviced by 14 airlines. 
Visit www.palm-springs. 
org or call 800/347-7746. 
Where to eat 
Copley’s on Palm 
Canyon Contemporary 
American cuisine ina 
Spanish-chic cottage 
once owned by Cary 
Grant. $$$$; 621 N. Palm 
Canyon Dr.; 760/327- 
9555. 

The Falls Prime 
Steakhouse and 
Martini Bar Popular 
local watering hole 
with fresh-squeezed 
cocktails, eclectic 
small plates. $$$$; 155 S. 
Palm Canyon; 760/416- 
8664. 

Matchbox Vintage 
Pizza Bistro Thin-crust 
pizzas and cocktails. 
$$$; 155 S. Palm Canyon; 
760/778-6000. 


Del Marcos Hotel 
Built in 1947 and 
designed by William F. 
Cody; decorated with 
pop art. 16 rooms from 
$139; www.delmarcos 
hotel.com or 800/676- 
1214. 

The Horizon Hotel 
Another Cody design 
from 1952; originally a 
hideaway for a Holly- 
wood mogul and his 
friends, restored in ’04 
to its glamorous 
midcentury roots. 22 
rooms from $210; www. 
thehorizonhotel.com or 
800/377-7855. 

Orbit In Restored 1957 
hotel, with 9 rooms 
filled with Eames and 
Noguchi furniture. 
From $219; www.orbitin. 
com or 877/996-7248. 
Parker Palm Springs 
Built in 1959; in 2004 
designer Jonathan 
Adler turned it into a 
Moroccan retreat with 


a spectacular spa. 144 
rooms from $245; www. 
theparkerpalmsprings. 
com or 760/770-5000. 


The Living Desert 
Native plant-filled 
gardens and a zoo. 
47900 Portola Ave., 
Palm Desert; www. 
livingdesert.org or 
760/346-5694. 
Modernism Week 
Celebrating everything 
midcentury Feb 16-25, 
with a design sale, 
lectures, and rare 
tours of the Frey 
House (Feb 19; $50). 
www.psmodcom.com 
Palm Canyon A native 
palm-shaded oasis. 
$8; 38500 S. Palm 
Canyon; www. 
indian-canyons.com 

or 800/790-3398. 

Palm Springs Aerial 
Tramway Glass-walled 
cars whisk you 6,000 
feet to Mt. San Jacinto 
State Park. $22; at west 





end of Tramway Rd.; 
www.pstramway.com or 
888/515-8726. 

Palm Springs Modern 
Tours Three-hour 
exterior tours of 
midcentury-modern 
buildings. $65; 760/318- 
6718. 


ModernWay Eclectic 
mix of midcentury 
furnishings and acces- 
sories. Closed Tue— 
Wed; 2755 N. Palm 
Canyon; 760/320-5455. 
Retrospect Restored 
midcentury furnish- 
ings and new pieces 
from vintage designs. 
666 N. Palm Canyon; 
760/416-1766. 

Studio One n1 High- 
end decor from the 
’40s to the ’7os. Closed 
Tue; 2675 N. Palm 
Canyon; 760/323-5104. 
Trina Turk Classy femi- 
nine resortwear. 891N. 
Palm Canyon; 760/416- 
2866. 
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WAIMEA, HI 

WAIMEA PLANTATION COTTAGES 
Once you lay eyes on your cute little 
cottage that’s been rescued froma 
shuttered sugarcane plantation, spruced 
up, and set here in a grassy coconut 
grove, your guidebook of Kauai’s must-see 
sights doesn’t stand a chance. Spend 
mornings drinking coffee on the porch 
before wandering under the banyan trees 
to alonely hammock to collapse hip to 
hip, long-neglected novels in hand. At 
night, as a ceiling fan stirs over your 
quilted bed, the whooshing of the waves 
lulls you to sleep. 61 cottages with kitchens 
from $220; www.waimea-plantation.com 
Or 800/992-4632. -LISA TROTTIER 
ye DIEGO 

CRYSTAL PIER HOTEL 

Perched on a historic pier, these clapboard 
cottages are as close to the Pacific as you 
can get without having to hoist a jib: Lots 
of places tout their oceanfront setting, but 
these go one better: Try oceantop, with 
the sea lapping beneath your bed as fresh 
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‘Romantic c 


Cuddle up with your sweetie at one of our events retreats, a Kauai to Colorado 


By 


ottag 


salt air pours through the windows. With 
kitchenettes and killer sunsets, Crystal Pier 
is awonderful place to hole up on a winter’s 
weekend. Just plan ahead; they fill up 
early. 24 cottages from $235; www.crystalpier. 
com or 800/748-5894. -MATTHEW JAFFE 


3c8 AZ 
HIDDEN MEADOW RANCH 
Six miles up a forest road, 10 miles to the 
nearest village, the seclusion and often- 
snowy setting make this super-luxe guest 
ranch in the White Mountains the ideal 
winter retreat. By day, sleigh-ride a deux, 
ride horseback through pines, or snowshoe. 
At night, dine on elk tenderloin in the 
candlelit lodge, then relax in the steamy hot 
tub under dizzying stars before bedding 
down by the crackling fire. 10 log cabins from 
$550, including meals, horseback riding, and 
other ranch activities; www.hiddenmeadow. 
com Or 866/333-4080. -NORA BURBA TRULSSON 
Aa CA 

LES PETITES MAISONS 
It’s Provence-meets-California at these 
sunny new cottages a mile from Sonoma’s 






town square. Each has snowy-soft beds, 
a mini kitchen, and the owner’s line of 
sweet-smelling fig soaps. All the ingredi- 
ents for a Wine Country romance are here, 
down to the firepits and deck chairs in your * 
garden. Wake up to egg-and-cheese crois- 
sants from the adjacent Fig Pantry, then 
wine-taste the day away. 4 cottages from 
$125, including breakfast; www.thegirlandthe 
fig.com or 707/933-0340. -ABIGAIL PETERSON 
NEAR SILVER CITY, NM 
eee: DE GILA GUESTHOUSES 
A wide stream murmurs as the sun sets 
over the fringes of the vast Gila Wilderness. 
Bighorn sheep hopscotch the hillsides. An 
owl calls. The chill night air smells of pifion | 
fires as the Milky Way shimmers. Strand 
yourselves in the velvety silence of the 
high desert’s Casitas de Gila, a civilized, 
cliffside oasis, complete with an outdoor 
hot tub, kiva fireplaces, charcoal grills— 
even a1o-inch telescope to tilt toward 
the crystal-clear sky. 5 casitas from $145; 
www.casitasdegila.com or 877/923-4827. 
—GRETCHEN REYNOLDS 
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Seal TOWNSEND, WA 
CHEVY CHASE BEACH CABINS 
If romance is fueled by candlelit dinners, 
long walks on the beach, and evenings by 
the fire; then Chevy Chase has the formula 
nailed. Dig clams out your front door and 
cook ’em up inside, or hit Uptown for 
dinner at the intimate Wild Coho. You 
can even walk hand in hand along the 
sand at Fort Worden State Park—where 
An Officer and a Gentleman was filmed. 
Then go back and watch it. 7 cabins 
from $95; www.chevychasebeachcabins.com 
Or 360/385-1270. -JIM McCAUSLAND 
Tee OR 

SHAMROCK LODGETTES 
You and your mate will sleep oh-so- 
soundly (and within earshot of stormy 
waves) at Shamrock Lodgettes. Can’t get 
much cuter than this updated 1950s beach 
resort, best known for its six original log 
cabins—each with knotty pine-wall bed- 
rooms, kitchenettes, jetted tubs, wood 
or propane fireplaces, and views of the 
ocean or the Yachats River. The beach is 
just steps away, and farther “downtown” 
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you'll find creamy clam chowder. 9 cabins 
from $99; www.shamrocklodgettes.com 
or 800/845-5028. -BONNIE HENDERSON 


pa co 

HIGHLAND HAVEN CREEKSIDE INN 
Lovebirds flock to this elegant countrified 
inn, just 30 minutes west of Denver, for its 
private, woodsy location on rippling Bear 
Creek—and incredibly cozy cottages. Each 
boasts log beams, glowing gas fireplaces, 
and goose-down duvets. Hillside has its 
own bubbling hot tub, but we love Creek- 
side, with its four-poster pine bed and 
hushed sounds of the rushing stream. 
Gourmet breakfast in an old log cabin 
included. 6 cottages from $210; www.highland 
haven.com or 303/674-3577. -LORI L. MIDSON 


9 LAKE TAHOE, NV 

SPOONER LAKE WILDERNESS CABINS 
Stuff your backpacks with dinner anda 
bottle of wine, slap on your cross-country 
skis, and glide off into the silent pines to 
Spooner’s snug and well-equipped, if rustic, 
log cabins. Be sure to pick your companion 
carefully: someone adept at building a fire 
in the woodstove, who looks good in the 





light of an oil lamp, and with whom you’ll 
want to do nothing but talk and play board} 
games into the night, before climbing into 
the sleeping loft to gaze at the silvery 
snowscape. Wake whenever, then wrap 
yourselves in wool blankets and sip tea on |f 
the porch before hitting the trails outside 
your front door. 2 cabins from $160; www. 
spoonerlake.com or 775/749-5349. -L.t. 


10 ELK, CA 
GRIFFIN HOUSE INN 


In an unspoiled tiny town on a quiet 
stretch of the Mendocino coast, you'll 
spot Griffin House—and its friendly, if 
somewhat worn, cottages. Set ona cliff’s 
edge, looking out to sea, is our favorite: 
the recently renovated Kestrel. Bundle up 
and sink into the deck’s weathered Adiron- 
dack chairs, and watch for gray whales. At 
dusk, sip (complimentary) wine and enjoy 
your private sunset. For dinner, saunter 
over to the inn’s Bridget Dolan’s Pub; in 
the morning, a light knock signals the 
arrival of breakfast. 7 cottages from $148; 
www.griffinhouseinn.com or 707/877-3422. 
-DALE CONOUR 


*10G ON TO www.sunset.com/community TO TELL US ABOUT YOUR FAVORITE ROMANTIC COTTAGE | 
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Calistoga 


Bubbles of all sorts make this Napa Valley 


spot an ideal winter getaway 


UNIVERSALLY ADORED, guaranteed to 
perk you up, the antidote to winter 
blahs—let’s hear it for bubbles. They’re 
round, they’re cute, they’re fun. And you 
can find them in all sorts of enjoyable 
forms in Calistoga, at the northern end of 
the Napa Valley. This is one effervescent 
town. It has housed Old Faithful Geyser of 
California for eons and is a hot spot for 
hot-air ballooning. Plus you can slide into 
mud baths and sample our favorite kind of 
bubbly delight, sparkling wine. You just 
might float away. 
sip Schramsberg Vineyards Tour the 
garden and hand-dug caves of one of Cali- 
fornia’s first wineries to make bubbles in 
the méthode Champenoise style. INFO: $25, 
$45 for food pairings (by appointment 
Tue—Wed); 1400 Schramsberg Rd.; www. 
schramsberg.com or 707/942-4558. 

‘ All Seasons Bistro Excellent French- 
and California-inspired dishes, and a good 
wine list. INFO: $$$; closed Mon; 1400 


‘Lincoln Ave.; 707/942-9111. 


p Enoteca Wine Shop Small store has 
dozens of well-chosen wines, many impos- 
sible to find elsewhere. Check out the 
unusual sparkling choices. INFO: 1348 
Lincoln Ave.; 707/942-1117. 

50 Indian Springs Resort & Spa The 
sprawling complex offers an unfussy 
approach to the spa experience, with mud 
baths, a thermal pool, and a Buddhist 
garden. And the cabins are nice for an over- 
nighter. INFO: Cottages from $185, treat- 
ments from $75; 1712 Lincoln Ave.; www. 
indianspringscalistoga.com or 707/942-4913. 
Dr. Wilkinson’s Hot Springs Resort 
Founded by John Wilkinson in 1952 and 
now run by the doc’s children, the spa 
offers soothing mud and mineral baths. 
INFO: Baths from $67; 1507 Lincoln Ave.; 
www.drwilkinson.com or 707/942-4102. 
Old Faithful Geyser of California The 
grassy private park has a picnic area, a 
snack shop, and a petting zoo. INFO: $8; 
1299 Tubbs Lane; www.oldfaithfulgeyser. 
com Or 707/942-6463. -LISA TAGGART 


@ CALISTOGA — 
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Getting there 
Calistoga is 75 miles 
north of San Francisco 
and 25 miles north of 
the town of Napa. 
Downtown runs along 
Lincoln Ave. between 
State 29 and the 
Silverado Trail. For 
general area informa- 
tion, contact the 
Calistoga Chamber 

of Commerce (1506 
Lincoln Ave.; www. 
calistogachamber.com 
or 707/942-6333). 


For a splurge 

Ride a great big bubble 
into the sky with 
Calistoga Hot Air 
Balloons ($195 per 
person for one-hour 
flight, including break- 
fast; www.calistoga 
balloons.com or 888/ 
995-7700). You’ll float 
down-valley with a 
view of Mount St. 
Helena and vineyards 
in the early-morning 
light. With skies 
scrubbed clean after 
winter storms, the 
views now should be 
crystal clear. After- 
ward, enjoy a break- 
fast of omelets, hash 
browns, and sparkling 
wine on solid ground. 
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| THERE’S AN AMERICA YOU 

| CAN’T EXPERIENCE FROM THE SHORE. 
ih B 

| | <—™G~ 

| | A Majestic America Line cruise is at once a celebration of the pioneering spirit that discovered this 

| country, and the sort of personable, honest service that makes rediscovering it such an enjoyable 


adventure. As the nation’s leading river and coastal cruise company, we cruise America’s most breathtaking 


waterways, all the while providing gracious service, modern amenities and conveniences, and 







exceptional cuisine. It’s a uniquely American experience you won't find anywhere else. 





To order your free brochure and plan your Majestic America Line cruise, call 1-800-434-1232, visit 


www.MajesticA mericaLine.com or contact your travel professional. 
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A better drive to Tahoe 


eS 


Travel | Road trip 


A guide to I-80’s best stops: treats, leg stretchers, and a great doggie hotel 


BY RACHEL LEVIN AND LISA TROTTIER PHOTOGRAPHS BY JENNY PFEIFFER 


Detour for family fun Don’t bother fight- 
ing the kids on this one. Since the Nut Tree 
Family Park reopened in October with 

a scaled-down version of its old-time 
amusement park, the howling for a spin 

on the carousel has resumed. When the 
volume crescendos as you hit Vacaville, give 
in. A few rounds of Skee-Ball and a turn on 
the hobby horses will pay off when your 
kids sack out in the backseat for the rest of 
the drive. In Vacaville, take the Nut Tree Pkwy. 
exit; closed Tue—Wed and on rainy days; free 
admission, games from 25 cents, rides from 
$1.70; www.nuttreeusa.com or 707/448-6411 
Grab a civilized bite Davis’s strollable 
downtown is lined with dinner spots that 
leave no reason to tolerate bad fast food. 
Chef’s Market is a friendly European deli 
with freshly made salads, grilled panini— 
and tapas on Saturday and Sunday nights. 


If you need a caffeine jolt, pop into Cioco- 
lat Extraordinary Desserts for a double 
espresso and a truffle or two. Chef’s 
Market: 117 E St., Davis; take the Richards 
Blvd. exit and go west under the railroad 
tracks to E St.; $; 530/756-6888. Ciocolat 
Extraordinary Desserts: 301 B St.; take the 
same exit, veer left onto First St., turn right on 
B St., then go left at Third St.; 530/753-3088. 
Drop off the dog—guilt-free Bring your 
buddy for part of the drive, but leave him 
in well-trained hands before the road gets 
twisty. The year-old Wag is the W of dog 
hotels: 34,000 squeaky-clean square feet 
filled with private, sliding-door suites, 

a swimming pool—even a spa with 
soothing dim lights and a fountain. While 
you’re on the slopes, your pup could be 
lounging on his leather couch, watching 
Lady and the Tramp on a flat-screen TV. Cats 


CLOCKWISE FROM FAR 
LEFT Colfax Max’s 
burgers havea 
following with just 
about everyone in the 
town. Ikedas’s candies 
and roasted nuts are 
second only to the 
shop’s famous 
homemade pies. It’s 
always play time at 
Wag, where pampered 
doggies stay while their 
owners ski. Grab 
truffles and mousse 
cakes to go at Ciocol 
in Davis for a swee 
treat. Friends- 

and knowing where 

to stop—make the 
drive fun. 
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From Vitamins To 
PRESCRIPTIONS, LONGS 
HAS L:VERYTHING YOU 


Neep For A 
HEALTHY LIFESTYLE. 


Transfer your prescription 


to Longs and we'll give you a’ 


$25 gift card. So you can get 
all the products you need to 
look and feel your best. 


Longs Drugs In-Ad Coupon — Good Through 2/28/07 





Customer: Redeem coupon at pharmacy counter only. 


FREE 


$25 LONGS GIFT 
CARD WITH ANY 
- TRANSFERRED 
PRESCRIPTION: 


=U eee 





Pharmacy staff: Scan and activate gift card, 
scan coupon, and enter $25 value. 


54 23353"21600!'"8 


* See store for details. Coupon required. Limit one 
per customer. Cannot be combined with other offers. 
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are welcome too. In separate rooms, of 
course. 1759 Enterprise Blvd., West Sacra- 
mento; take the Enterprise Blvd. exit and turn 
right on Enterprise; from $30 per night (dogs 
and cats only); open 24 hours daily; www. 
waghotels.com or 888/924-5463. 

Stock up on snacks for the weekend 
When you see Ikedas’s weathered red-and- 
white sign, you think two things. First: Yay, 
we’re (sort of) almost there! Closely 
followed by: Mmmm, pie. This roadside 
shop has been the go-to pit stop for the 
Bay Area’s snow-seekers for more than 35 
years. Load up on fresh veggies, peach 
salsa, and still-warm homemade pies. 
(Strawberry-rhubarb is our favorite.) Adja- 
cent to the store is a counter that cooks up 
greasy burgers—but hold out, if you can, 
for 13 miles, when you’ll hit Colfax. 13500 
Lincoln Way, Auburn (also a location in 
Davis); exit at Bowman Rad., turn right, then 
turn right on Lincoln Way; 530/885-4243. 
Down a burger with the locals It may be 
wedged in a strip mall between McDon- 
ald’s and Taco Bell, but Colfax Max has 
plenty of local cred (Colfax High kids have 
been known to write odes to it on their 
MySpace pages). And it shows up just when 
your hankering for an honest and affordable 
Angus beef burger, curly fries, and super- 
thick milkshake intensifies to an urgent 
growl. Score a silvery booth with an I-80 
view and—if you’re not driving the final 
hour—a frosty Newcastle Brown Ale on 
tap. 555 S. Auburn St., Colfax; take exit 135 
toward Colfax/Grass Valley, turn right on 

5. Canyon Way, go right onto State 174, and 
take a left onto S. Auburn St.; $; 530/346-7404. 
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Stretch your legs by snowshoeing If you 
played hooky to head up during daylight, 
squeeze in a mini adventure before dinner. 
The popular Castle Peak trailhead, just 
before Donner Summit, is less than two 


minutes off I-80, yet once you start stomp- — 


ing, you feel worlds away. Trudge up 
‘through meadows and past evergreens for 
just a mile or so before turning back. (To 
beat Sunday’s apres-ski traffic, get an early 
start over Donner Pass, then snowshoe all 
the way up Castle Peak before continuing 
home. It’s a hardy three to four hours to 
reach the 9,103-foot summit, but the 360° 
views of Donner and the Sierra Buttes are 
well worth the effort.) Take the Boreal/ 
Castle Peak exit, pop into the Boreal Inn to 
pick up a $5 Sno-Park permit, then follow signs 
to the Sno-Park, at the east end of the front- 
age road; to reach the trailhead, walk back 
under the freeway, up Castle Peak Rd.; www. 
ohv.parks.ca.gov or 530/587-3558. 

Wine and dine—you deserve it Once you 
reach Truckee, it’s smooth sailing into 
Squaw Valley, Tahoe City, or wherever 
youre laying down your head. Instead of 
going straight to sleep, pull into Old Town 
to eat at local favorite Pianeta, reminiscent 
of a wine cellar and serving some of the 
finest food in the Sierra: rigatoni tossed 
with cremini and shiitake mushrooms, 
organic greens with gorgonzola, and grilled 
housemade salsiccia (sausages) that, back 
at home, you'll find yourself craving. 10096 
Donner Pass Rd., Truckee; take the Central 
Truckee exit, bear right on Donner Pass Rd., 
and stay to the right of the roundabout; $$5; 
530/587-4694. @ 


























VVANT 10 LOOK AND FEEL YOUR BEST? 
Loncs Has IT ALL. 





At Longs, we’re doing our best to help you feel your best. On the inside and the outside. We’ve 
got healthy foods, quality vitamins, and a wide variety of beauty products and cosmetics. Along with 
items you may not have expected. Like yoga mats. Organic coffees and herbal teas. Exercise balls. 


Herbal supplements and remedies. 
You see, we believe in a healthy and happy lifestyle. And our goal is to become your comprehensive 
health and wellness resource. 

| You may know us for our friendly, personal pharmacy services. We invite you to come find out 
| about our wide array of products to help you feel great. All under one roof. In your neighborhood. 


| 
The neighborhood is yours. The drugstore is Longs. 
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What to do in Northern California 
February 


SACRAMENTO 
WHAT ANSEL DID ON HIS 
VACATION Snapshots 
from acamping trip are 
the subject of Yosemite 
1938: On the Trail with Ansel 
Adams and Georgia 
O’Keeffe, opening this 
month at the Crocker Art 
Museum. Most of the 
exhibit’s 42 images are 
photos Adams took to 
make scrapbooks for his 
camping buddies, includ- 
ing O’Keeffe and the 
Godfrey Rockefeller family. 
They include a relaxed 
portrait of O’Keeffe lean- 
ing against a tree, and 








INTRODUCING THE 
SUNSET HOODIE 


Once jealously guarded by staffers, the coveted 
Sunset Magazine sweatshirt is now available to 
the public. Lightweight and unisex, it’s perfect 
for the West’s milder climates 


$39.99 (shipping fees apply) 


www.sunset.com/hoodies 


Sunsel 


Visit Sunset.com 





Yosemite landmarks such as 
‘Cathedral Peak, Glacier Point, 
-and Lake Merced—areas that 
would later appear in Adams’s 
most famous works of art. Tue— 

Sun Feb 3—May 6; $6; 216 O St.; 
www.crockerartmuseum.org or 
) 916/264-5423. -JESSICA HILBERMAN 


| SAN FRANCISCO 

| TASTE UNUSUAL WINTER 

| BREWS Sample one of beer’s 
best-kept secrets at the nine- 

day Barleywine Festival at the 

Toronado Pub in the Haight. 
The ale has a rich range of 

| flavors, from molasses to 

| hoppy notes of cream and 

| chocolate, making it excellent 
for wintertime sipping. Though 
the drink is most definitely 

| beer, not wine, it earned its 

| name because of its complex- 
ity and high alcohol content. 

| The spirited pub, whose walls 


are adorned with hundreds of 
empty beer bottles, draws 
crowds for pours of more than 
50 different kinds, so go early 
before the best kegs run dry. 
Feb 17-25; 547 Haight St.; www. 
toronado.com or 415/863-2276. 
—-ALASTAIR BLAND 


SAN JOSE 

CRACK THE CODE [he spin- 
ning golden discs atop Adobe’s 
Almaden Tower are trying to 
send you a message—f only 
you could read it. They’re 
pieces of San José Semaphore, an 
electronic sculpture unveiled 
last August that’s named after 
old-fashioned optical signaling 
systems. Each of the four 10- 
foot-wide amber circles has a 
dark line across its middle, like 
a giant flathead screw top; 
spinning and stopping, they 
mark out a famous literary 


quotation in code. Stroll down- 
town and take a stab at it— 
you might outsmart the 
smarty-pants of Silicon Valley. 
Adobe’s Almaden Tower, 

345 Park Ave.; www.sanjose 
semaphore.org -LISA TAGGART 


SONOMA 

SAMPLE SWEETS WITH YOUR 
SWEETHEART Planning a wine- 
tasting getaway for Valentine’s 
Day? Work in some dessert as 
well at Wine Country Choco- 
lates, anew shop and tasting 


SOUTH LAKE TAHOE 
Apres-ski eats 


room offering free daily 
samplings of fresh ganache 
and chocolate from milk to 
extra-bittersweet. Just like 
wine, tastings run from light to 
dark, says Betty Kelly, who runs 
the store with daughter Caro- 
line. There’s also a window 
where you can watch chocolat- 
iers making small-batch confec- 
tions of everything from elegant 
truffles to caramel rocky road. 
14301 Arnold Dr., Ste. 2; www. 
winecountrychocolates.com or 
707/996-1010. -KATE WASHINGTON 


Starving after a day carving turns at Heavenly? Eunie Lyle and 
Rosie Cowen’s new Blue Angel Café, just down the hill from the 
ski resort, serves big plates of sophisticated fare in an informal, 
Berkeley-goes-alpine setting. Chef Lyle loves strong, rich 
flavors—like the butternut squash ravioli with apple-sage cream 
sauce; it’s powerfully delicious. $$; 1132 Ski Run Blvd.; 530/544-6544. 


—HARRIOT MANLEY 





A. NEW. EXPERIENCE INSPIRED BY THE 


BEA@GHy AND PERFECTED..BY THE DEL: 


it the: Bh draws upon the resort's heritage as a premier vacation and health destination. 


Today, in addition to The Del’s abundant recreation options, the brand new spa offers 


unique ocean-inspired therapies, 2I treatment rooms and private sanctuaries... all against 


the backdrop of one of nature’s most inherently beautiful landscapes: sand, sun and sea. 


800-HOTELDEL # hoteldel.com or contact your travel professional 


@&) Foret veL(OrQnavo.. 


SAN DIEGO, CALIFORNIA 


THE KSL RESORTS COLLECTION * KSLRESORTS.COM 
HOTEL DEL COZJOKADO.uW* LA COSTA RESORT AND SPAr* RANCHO -AS PALMAS RESORT& SPAm * VAIL MOUNTAIN LODGE& SPAm * BARTON CRE=K3ESORT & SPAm * THE HOMESTEAD. 
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BY PETER FISH 





AT LEAST Pluto hasn't been booted off its own sidewalk. Here at 
Lowell Observatory in Flagstaff, Arizona, the beleaguered little 
block of ice is still honored in the Pluto Walk. For now. 

In case you haven't been paying attention to news from our 
solar system, the object formerly known as the ninth planet has 
been demoted, dissed, sent to the minors. By ruling of the Inter- 
national Astronomical Union, Pluto is now a mere “dwarf 
planet.” It’s a comedown of cosmic proportions, and no place has 
felt it more strongly than Lowell, the place where Pluto was 
discovered 77 years ago. 

“We're still in shock,” says Steele Wotkyns, public relations 
manager for the observatory. “We were getting calls from 
England, Australia, all over.” 

There are few better places to ponder the vagaries of man, 
the universe, and astronomical fame than Lowell Observatory, 
which sits on a pine-covered hill above Flagstaff. Lowell is here 
because in the 1890s a rich, eccentric Bostonian named Percival 
Lowell became fascinated by the planets and realized that north- 
ern Arizona, with its high altitudes and clear skies, would be a 
great place to look at them. 

“He was the Carl Sagan of his day,” says current observatory 
director Bob Millis. “He loved to write, to speak for lay audiences. 
Of course, many of his ideas were very, shall I say, imaginative.” 
Chief among those ideas was the belief that planet Mars was 
laced by canals built by brainy Martians, a theory that faltered 
once no Martians were found. 

Lowell then commissioned his telescopes to search for Planet 
X, the long-hypothesized object beyond the orbit of Neptune. 
And in 1930, voila: Pluto. 

Visit Lowell today and you learn a fair amount about the 
discovery. On the Pluto Walk, you follow a sidewalk that 
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represents a path through the solar system, each inch a million 
miles, passing plaques for all the planets and ending at the tele- 
scope that made the famous find. 

Lowell’s current scientists are understandably more inter- 
ested in their current projects. The most exciting is probably the 
large new telescope, funded in part by the Discovery Channel, 
being built 45 miles southeast of Flagstaff. Among its jobs is the 
study of the Kuiper Belt—the mysterious doughnut-shaped 
cloud of trans-Neptunian objects Pluto has been assigned to. 
“The Kuiper Belt is the solar system’s new frontier,’ Millis says. 
“A team led by Lowell scientists has discovered half the 1,000 
known Kuiper Belt objects. But we think there are more than 
100,000.” 

As for Pluto itself, astronomers by necessity take the long 
view. “Nothing has changed about Pluto,” Millis says. “It’s still a 
remarkable little world.” He describes the effort to reclassify 
Pluto as “premature.” And he hints that further research—done \ 
by Lowell’s new telescope, perhaps—may yet return Pluto to its 
proper place among its planetary kin. “People should not despair.” 


‘There are few better places to ponder 


the vagaries of man, the universe, and 
astronomical fame than Lowell Observatory 


A nice sentiment, but as I strolled the Pluto Walk again, 

I grew annoyed with the International Astronomical Union. 
Didn't they care that Pluto was the only planet to be discovered 
in the United States? That millions of schoolchildren had 
memorized a solar system with nine planets, not eight? That 
another American icon, Mickey Mouse, had named his beloved 
dog after the planet? Apparently not. 

That night was one of Lowell’s open evenings, where regular 
people get to stare through telescopes into space. On these nights 
you see why Percival Lowell chose this site: So many stars fill 
the sky that finding familiar constellations—the Big Dipper, 
Orion—is like spotting a friend in Times Square. I looked at 
globular cluster M15, a blazing ball of yarn, and the Andromeda 
Galaxy, a spiral of starlight. It is true: looking at objects that are 
2.5 million light-years distant puts problems into perspective. 
Pluto wasn’t visible, but I knew it was out there, somewhere. I 
wanted to reach out and pat it, as Mickey might have reassured 
his Pluto. Don’t worry, I wanted to say. Don’t despair. We'll get 
you back. 

INFO Lowell Observatory (1400 W. Mars Hill Rd., Flagstaff, AZ; 
www.lowell.edu or 928/233-3211) = 
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Happy Valentine’s Stay 


San Francisco is turning Valentine’s Day into an entire month. Stroll across , 
the Golden Gate Bridge, dine at award winning restaurants or just relax at 
a five star hotel. Come to San Francisco and make Valentine's Day a 





memory that will last a lifetime. Take advantage of special hotel packages g 
from Visa Preferred Travel and receive a certificate for a one pound box of it 
See’s Candies when you book with us at www.onlyinsanfrancisco.com. oi 
i 
tt 
} F 
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Choose your favorite, and plant soon for bloom.in summe 
BY LAUREN BONAR SWEZEY PHOTOGRAPHS BY)ROB D. BRODMAN : 


Ss SAC) ety 7 eel ae 
border brimming with flowers, foliage, 
and blooming shrubs: You can plant one 
anywhere—along a front walk, beside a.~ 
lawn in the backyard, at the edge of a 
patio—as long as it’s the center.of atten- 


tion from inside or outside the home. Each 


of the three borders, pictured here and on 
the following pages, has a different theme: 
a cool medley of pink-flowered perennials, 


+ 


Y 
Py 


Peelcials-te among burgundy eee 
“gilvery shrubs; an‘ornamentaland edible 


border packed with basil and eggplant; 


“anda tropical border that combines The 


leaves and bright flowers..For each, 
we provide the plans and plant sizes. .. 
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‘Mobile Pink’ PU era 


44 Sunset February 2007 


ret Plant flowering types with pink blooms 
among shen and plum foliage; accent with grasses 


A new twist on the pink theme, a border 

that pairs pink-flowered plants with subtle 

splashes of gray, green, and maroon foli- 

age is more sophisticated than sweet. This 

triangular planting (12 feet long at the 

front) is a lively focal point of a backyard 

garden in San Francisco; it was designed 

for viewing from picture windows at the 

back of the house as well as from a raised 

deck at the rear of the garden. Heuchera, 

ornamental grass, and silvery artemisia 

mingle with abutilon, airy clusters of pink 

gaura, coneflower, and hydrangea to 

soften and hide the base of the deck. A. Purple coneflower 
The border curves between the garden’s (Echinacea purpurea; 
back fence and the deck (just left of the 4 inch) 

gaura in the photo above). Bark mulch eine Late 
covers the soil between plants; Trex 1 gal.) 


benderboard finishes the front edge. C. Gaura lindheimeri 


‘Passionate Blush’ 

(1 gal.) 

D. Salvia ‘Waverley’ 

(1 gal.) 

E. Heuchera micrantha 
‘Palace Purple’ (1 gal.) 
F. Purple fountain 
grass (1 gal.) 

G. Artemisia pycno- 
cephala ‘David’s 
Choice’ (1 gal.) 

H. Dwarf purple foun- 
tain grass (Pennisetum 
setaceum ‘Eaton 
Canyon’; 1 gal.) 

I. Flowering maple 
(Abutilon hybrid 
‘Mobile Pink’; 1 gal.) 
J. Hydrangea macro- 
phylla (existing) 
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Flowers and edibles Plant cuphea, salvia, and verbena 
for color among mixed basils, eggplant, and pepper 


Who says vegetable gardens have to be 
boringe Many herbs and vegetabies have 
especially colorful foliage that can create 
striking effects when planted among flow- 
ers and ornamental grasses. In this 8-foot- 
wide planting, lime green and purple 
basils determine the color scheme. For 
vibrant hues in the sunny border, we 
added red-flowered cuphea, blue-flowered 
salvias, a lime green ornamental grass, a 
bright red edible pepper, a purple 
eggplant, and an ornamental pepper with 
purplish black foliage and berries that 
change from deep purple to red. For 
convenient harvesting, locate the border 
near the kitchen. In-line drip emitters 
irrigate the border to keep moisture off 
the foliage. Plants get regular feedings 
with fish emulsion. 


A. Ornamental pepper 
(Capsicum annuum 
‘Black Pearl’; 4 inch) 
B. ‘Mrs. Burns’ lemon 
basil (4 inch) 

C. ‘Dark Opal’ basil 

(4 inch) 

D. Salvia (5S. longispi- 
cata x farinacea ‘Mystic 
Spires Blue’; 4 inch) 

E. Green sedge (Carex 
dipsacea; 4 inch) 

F. ‘Siam Queen’ Thai 
basil (4 inch) 

G. ‘Genovese’ basil 


H. Cuphea llavea 
‘Flamenco Rumba’ 

(4 inch) 

I. Red verbena (4 inch) 
J. ‘Cayenne’ pepper 

(4 inch) 

K. ‘Listada de Gandia’ 
Italian eggplant 

(4 inch) 

L. Rose (existing) 
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Tropical jewels Use flowers 
of yellow, orange, and red 
to play off bold foliage in 
shades of green 


You don’t have to visit the tropics to enjoy 
jungly foliage and flowers. Just choose the 
right plants to create a tropical border 
anywhere in the West. For this 9- by 51/2- 
foot planting, landscape designer Karen 
Donnelly combined coral, fiery orange, 

red, and yellow flowers with lime green 
and deep green tropical foliage. A pot filled 
with elephant’s ear and potato vine adds 
height and structure to the planting. In 
cold-winter areas, build the border for just 
a season, then start over next year. Or 
move the most valuable plants indoors for 
winter. You can also substitute hardy look- 
alikes, such as Japanese banana and 
honey bush, for true tropicals. 

DESIGN Karen Donnelly, Redwood City, CA 
(650/224-3476) @ 
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A. New Zealand flax 
(Phormium tenax; 
existing) 

B. Blood flower (Ascle- 
pias curassavica ‘Silky 
Deep Red’; 4 inch) 

C. Lily turf (Liriope mus- 
cari ‘Majestic’; 1 gal.) 
D. Celosia mix (sixpack) 
E. ‘Frau Louise Mayer’ 
dahlia (1 gal.) 

F. ‘Park Record’ semi- 
cactus dahlia (1 gal.) 
G. Red and yellow 
cannas (existing) 

H. ‘Kelvin Floodlight’ 
dahlia (1 gal.) 


I. Mondo grass (Ophio- 
pogon japonicus; 4 inch) 
J. ‘Profusion Apricot’ 
zinnia (sixpack) 

K. Giant bird of paradise 
(Strelitzia nicolai; 5 gal.) 
L. ‘Brilliant’ hibiscus 
(Hibiscus rosa-sinensis 
‘Brilliant’; 5 gal.) 

M. Sweet potato vine 
(Ipomoea batatas ‘Mar- 
guerite’; 4 inch; in pot) 
N. Ruffled taro (Coloca- 
sia esculenta ‘Ruffles’; 

1 gal.; in pot) 

O. ‘Kanga Red’ kanga- 
roo paw (1 gal.) 
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For a lifetime of big welcome homes. 


A love like this deserves lams nutrition. Complet 
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So his greetings can stay as big as his heart. 


lams has everything dogs need and not 
*Based on Guaranteed Analysis of lam 

















Choose the best varieties for color, shape, and flavor 


BY LAUREN BONAR SWEZEY 


HOMEGROWN SWEET PEPPERS are 
packed with flavor, whether you serve 
them fresh, sautéed, or roasted. Growa 
single variety and you'll discover that just 
one won’t do—you’ll want to experiment 
with a medley of types 

The familiar blocky pepper tastes as 
good fresh as it does when baked or 
sauteed. Its crisp, thick flesh comes ina 
rainbow of colors. Many bells start out 
green and mature to red or orange. Others 
start out yellow, purple, or white before 
they turn colors. Bright orange ‘Ariane’ 
and red ‘Socrates Hybrid’ are very sweet. 
‘Golden Bell’ keeps its yellow color. When 
stuffed, ‘Miniature Yellow Bell’ makes 
perfect hors d’oeuvres 
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[ENTO Juicy, heart-shaped fruits have 
very thick flesh that’s especially sweet 
when ripe red. They’re more aromatic than 
bell peppers. Grocery stores often sell 
pimientos preserved in oil, but the fruits 
are also good for eating fresh or cooked. 
Diminutive ‘Apple’ is a favorite. 

LED The long, narrow peppers 
with pointed or blocky ends have flesh 
that’s usually thinner and less juicy than 
other types, but they’re great for cooking. 
‘Carmen’ and ‘Corno di Toro’ are super 
sweet; ‘Sweet Banana’ is very productive. 
INFO Johnny’s Selected Seeds (www. 
johnnyseeds.com or 207/861-3900); Tomato 
Growers Supply Company (www.tomato 
growers.com or 888/478-7333) ™ 


Start plants indoors 
from seed in February, 
or buy seedlings at the 
nursery in March or 
April. Plant them 
outdoors after the 

soil has warmed and 
nighttime tempera- 
tures stay above 55°. 
In cold climates, choose 
short-season varieties, 
plant through black 
plastic mulch, and 
cover with floating 
row covers, 





ea ed A ee. 
STEP 1 Amend the soil 
with compost, then dig 
a hole deep enough to 
accommodate the 


rootball. Plant 18 to 24 
inches apart. 





STEP 2 Squeeze the 
nursery container on 
all sides, then pop the 
rootball out of the 
container (don’t tug 
on the stem). If the 
roots are circling the 
soil, carefully loosen 
them as shown above. 





STEP 3 Place the root- 
ballin the hole at the 
same level it was set 
in the pot, then fillin 
around it with soil and 
firm down; water well. 


What they need 
Temperature Peppers 
need a long, mild 
growing season to 
thrive. In hot climates, 
plants won’t set fruit 
when daytime temper- 
atures stay above 
100°, and bell types 
may be stunted. In 
cool climates, peppers 
may not ripen fully. 
Water Keep the soil 
consistently moist. 
Fluctuations can cause 
blossom-end rot— 
dark, leathery spots on 
the end of the fruit 
(sunscald looks simi- 
lar, but spots are tan 
and papery). 

Fertilizer Apply a 
high-nitrogen fertilizer 
at planting time and 
again when fruit 
begins to set. 

Harvest Gather fruits 
when they change to 
their mature color. 


* FIND OUT HOW TO GROW A VEGGIE GARDEN IN POTS AT www.sunset.com/veggiepots 
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” Elliot Goliger to simplify the plant palette. “Because the materials 














Bold shapes and simple plantings help 


a small Palo Alto garden appear larger 
BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


MODEST GARDENS Can seem bigger if you eliminate clutter, limit 
materials, and highlight the details. That’s especially important 
if you live in a contemporary house on a small lot, as Norman 
Adams does in the Greenmeadow neighborhood of Palo Alto. 
Before Adams’s garden got a makeover, it was overgrown and 
had no distinct style. With the goal of creating a landscape that 
would complement the architecture of his newly renovated 
Eichler home, Adams turned to architect Mark Marcinik (who 
also designed the house remodel) to give shape to the garden. 
Marcinik repeated the home’s clean lines by incorporating 
square pavers, rectangular garden beds, and a gridlike glass-and- 
metal fence. He worked with landscape designer and contractor 


are limited, each element stands out more,” Goliger says. 

A “green driveway,” made of 1- by 1-foot pavers interplanted 
with tall fescue, extends across the front of the garage. The single 
expanse of lawn serves as both driveway and entry path. Care- 
fully chosen elements—including the pavers, pots, and sculptural 
pieces—provide bold finishing touches. 

DESIGN Mark Marcinik, Greenmeadow Architects, Palo Alto (www. 
greenmeadow.cc or 650/856-8354); Elliot Goliger, Artisans Land- 
scape, San Francisco (www.artisanslandscape.com or 415/594-9090) 








Three great ideas from this garden 

1. Create the illusion of space. The garden beds, pavers, and fence 
grid are set on a horizontal plane to make the front entry appear 
more spacious than it is. Horizontal lines make long, skinny 
spaces appear wider, Marcinik says. Also keep plants low—avoid 
tall ones that create a tunnel effect. 

2. Mass plants for impact. Too many kinds of plants make a small 
garden look busy. “Challenge yourself to work with blocks of color 
and form, and think of plants as groupings instead of singular 
elements,” Goliger says. “You can’t be afraid to put 40 of the 
same plant in a space if that’s what it calls for.” Bls's 
3. Highlight hardscape. Surround pavers with grass or gravel for mm 
graphic appeal. “Hardscapes can be quite beautiful,” Marcinik ec 
says. “Think of them as horizontal paintings.” = 
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Garden | Northern California checklist 


What to do in your garden 


February 





SUNSET CLIMATE ZONES 


q 

M@ 1a-2b B10. 

~ Valley(7-9) i Intand'(24) 
\ 


B® coastal (15-17) 


Planting 

Evergreen vines It’s not too late to plant 
vines that bloom from late winter into 
spring. Favorites include white-flowered 
evergreen clematis (C. armandii; Sunset 
climate zones 7-9, 14-17), fragrant pinkish 
white Jasminum polyanthum (zones 7-9, 
14-17), pink or white Pandorea jasminoides 
(zones 16 and 17), and violet trumpet vine 
(Clytostoma callistegioides; zones 8, 9, 
14-17). All are very vigorous, growing 10 to 
20 feet long or more. 

Flowering cherries Zones 7, 14-17: To 
prolong the bloom show, plant varieties 
that flower at different times. Try early- 
flowering, single, pink ‘Akebono’ or single, 
white ‘Snow Goose’; midseason, bright 
pink ‘Beni Hoshi’ or double, rose-pink 
‘Kwanzan’; or late, semidouble, light pink 
“Shogetsu’ or double, pink to white 
‘Shirofugen’. 

Tomatoes Zones 8, 9, 14-17: Start seeds 
at the end of February for seedlings to 
plant out in April after the weather and 
soil warm up. Some of the tastiest varie- 
ties for Northern California gardens are 
‘Brandywine’, ‘Early Girl’, ‘“Gardener’s 
Delight’, “Green Grape’, ‘Stupice’, “Sun 
Gold’, and ‘SunSugar’ (available from 
Tomato Growers Supply Company, www. 
tomatogrowers.com or 888/478-7333). ‘Ace’ 
and ‘Celebrity’ are flavor favorites in hot, 
inland areas. 
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Maintenance 

Care for fountains If freezing tempera- 
tures are predicted, drain garden foun- 
tains, advises Jackie DeCesari, head of 
nursery and fountains at Sacramento’s 
Silverado Building Materials. (Otherwise, 
sitting water can freeze, resulting in ice 
that can crack basins and pumps.) Then 
cover fountains with burlap or plastic. 
Cut back woody shrubs To stimulate lush 
new growth on artemisia, butterfly bush, 
and Salvia leucantha, cut back woody 
stems to within a few inches of the 
ground. Prune fuchsias back by a third 
and remove dead or crossing branches. 

If left unpruned, plants become leggy and 
scraggly-looking. 

Feed azaleas, citrus, and gardenias Cool 
soil makes the leaves of these plants turn 
yellow this time of year. To green up their 
leaves again, feed the plants with chelated 
iron, per package instructions. 

Harvest citrus Zones 8, 9, 14-17: Most 
citrus should be at their peak flavor now 
(the big exception is ‘Valencia’ and related 
oranges, which generally ripen from April 
into summer). Before harvesting the fruit, 
taste one to see if it’s sweet (keep in mind 
that ripening time can vary from year to 
year, depending on the weather). Harvest 
as needed, but get fruit off the tree before 
it dries out or loses flavor, usually within 
two to three months (lemons are 
harvested year-round). 


Pest control 

Discard fallen blossoms Zones 7-9, 14-17: 
Azaleas and camellias are both prone to 
diseases called petal blight (caused by two 
different organisms), which result in 
flower rot. Azalea flowers cling to the 
leaves or stems; camellias drop from the 
plant. The best way to control the diseases 
is to remove (or pick up off the ground) and 
discard infected blossoms and avoid over- 
head watering. Apply 4 inches of organic 
mulch beneath camellias to reduce spore 
Survival. -JULTE CHAI 


Tip from the 
test garden 


SHARPENING YOUR 
SHOVELS not only extends 
their life—it can also make 
it much easier to dig through 
roots or in heavy soil. 





1. Using a large file, with 
shovel facing up, rub briskly 
along the shovel’s bottom 
edge at a 45° angle, filing 
from the left side to the tip. 
Continue until a fine edge 
develops, then repeat on 
the right side. 





2. If you don’t plan to use 
the shovel right away, 
apply a small amount of 
mineral oil to a clean cloth, 
then wipe the newly sharp- 
ened edge to prevent rust 
from forming. Wipe off 
before using. 
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home 
Make your dream‘a reality. 


When banks compete at LendingTree.com, it’s easier than ever to get a great rate on ai 
Home Equity loan for that kitchen or bath you've been dreaming of. 


o~ 
"GAN 


DREAM 
LendingT ree’ | toe 


WHEN BANKS COMPETE YOU WIN® 
GIVEAWAY 


Zeroup SPONSOR OF THE HGTV DREAM HOME or aed 


Call 1-800-555-TREE or visit lendingtree.com 


Visit HGTV.com before February 16 to learn how you could win the HGTV Dream Home. 


LendingTree is a duly licensed real estate broker and mortgage broker as required. For a current list of applicable state licensing disclosures, see website or call for details. LendingTre } 
is required to disclose the following licenses by state law (current as of May 1, 2006): AZ Mortgage Broker License #MBBR-0102663; Licensed Real Estate Broker, CA Department c } 
Real Estate, (916) 227-0931, License #01230150; CA Finance Lender; CT Mortgage Broker (not a CT Mortgage Lender); GA Residential Mortgage Licensee; IL Residential Mortgag j 
Licensee, License #5433; KS Licensed Mortgage Co., #99-827; Licensed Mortgage Lender, MD Department of Labor, Licensing and Regulation, License #4737; MA Licensed Mortgag | 
Broker, License 4MB1942; MS Licensed Mortgage Co.; MO mortgage broker license 05-1261 with an office at 10805 Sunset Office Drive, Suite 312, St. Louis, MO 63127; Licensed b § 
the New Hampshire Department of Banking; LT Technologies, in lieu of true name LendingTree, Inc., Registered Mortgage Broker — NYS Banking Department; Licensed Mortgag) | 
Broker — NJ Department of Banking and Insurance; OH Mortgage Broker Registrations, MB 3006 & MB 3007, 37812 2nd Street, Willoughby, OH 44094; Licensed First Mortgage Broke | 
PA Department of Banking (also licensed pursuant to PA Secondary Mortgage Loan Act); RI Licensed Broker; Licensed by the Virginia State Corporation Commission MB- 112¢ | 
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Home | Design 


The warm hickory floor 
balances the cool, 
light-reflecting hues of 
the backsplash, mosaic 
tiles, and back-painted 
glass cabinet fronts. 
The island’s dark gray 
cabinetry complements 
its mocha-hued 
concrete top; stainless 
steel handles and 
appliances add sheen. 


Dried Parsley, 
Benjamin Moore 
(522) 


rtet Weel te (1c 
countertop 


-UltraCraft 
Thermofoil cabinets 
Temsdiele 4 
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Artful environment 

It’s no surprise that the owner of this 
Denver kitchen is an artist who works with 
a mix of materials. Meg Miller wanted the 
kitchen in her new house to be a feast for 
the eyes, as well as a central gathering 
place for family and friends. “I wanted 
innovative ideas, not just the usual granite 
countertops,” she says. So she and her 
design team dreamed up an L-shaped 
space with back-painted glass cabinets and 
a large concrete- and mosaic tile-topped 
island at the center. According to Miller, the 
new kitchen functions as “a living room— 
it’s where we hang out, where my kids do 
their homework every night, and where we 
have casual meals.” There’s even wine 
storage built into the cabinetry. “Everything 
about the space is purposeful,” she says. 

D The kitchen is 
desened proune a 6- by 10-foot island 
with a range on one side and a spacious 
breakfast counter on the other. A curve in 
the island makes it easier for the family to 
see each other when they’re seated. 

AIC-TI E Strips of pearles- 
cent mosaic tile (in hues ranging from 
amber to seafoam green) run across the 
top of the island, adding texture while 
covering seams in the concrete. The tile 
strips continue up the posts supporting a 
glass shelf that serves to divide the space. 

| LASS-CABINE R Miller used back- 
ene pies in a lively green for upper 
cabinet doors to reflect light and pick up 
the Hees of the mosaic tile. 

: ENT S” = Countertop appli- 
ances ae mixers and toasters are stored 
in the glass-fronted cabinets; garbage and 
Coe ing Ele tuaree are below the sink. 

E The refrigerator is 
htdiden behind back-painted glass cabinet 
doors to the right of the double ovens. 

f 5 To avoid acold, austere 
look with all the glass and concrete, Miller 
chose a floor of engineered wood in 
antiqued hickory, which is a rich, nutty 
brown. 

INFO Architect: Kevin Stephenson, 
Semple Brown Design, Denver (www.sb 
design-pc.com or 303/571-4137). Kitchen 
design: Donna McMahon, the Open 
Cupboard, Lakewood, CO (303/232-0755). 
Resources: See page 122. -DANIEL GREGORY 
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Multitasking family zone 

Like a memorable recipe, a great kitchen 
remodel starts with key ingredients. “We 
asked the designers to squeeze a lot into 
our slender 12/2- by 19-foot space,” says 
Amy Fleisher. She requested a center 
island, a generous counter for food prepa- 
ration, a breakfast nook, and a mudroom 
(since the back door opens right into the 
kitchen) for her Seattle home. The new 
layout gives Fleisher the work area she 
needs while providing plenty of space for 
5-year-old Jack and 1-year-old Peter. And 
it’s all integrated seamlessly into a 1905 
Craftsman-style house. “Although the 
remodel was a big change from the old 
kitchen, people who haven’t been here 
before think it’s all original,” Fleisher says. 
FRESH COLOR SCHEME For asubtle 
contrast to the white trim, walls anda 
niche above the range are painted a soft 
yellow-green. 

FLEXIBLE LIGHTING Ceiling-mounted can 
lights, lights below cabinets, and pendant 
lights over the island and nook create 
aul options for a variety of tasks. 
DURABLE FLOORING With active children 


and a lot of in and out during wet weather, 
a tough, easy-to-clean floor is essential. 
The Fleishers chose linoleum. 


RAFTSMAN SIGNATURE A distinctive rail- 
ing with wae balusters ee with 
rectangular cutouts serves as a divider 
between the breakfast area and stairway. 
INFO Design: Anna Labbee and Kevin 
Price, J.A.S. Design Build, Seattle (www. 
jasdesignbuild.com or 206/547-6242). 
Resources: See page 122. -PETER O. WHITELEY 


Breakfast 


Mudroom 


A long, rectangular preparation and 

room is organized into cooking area around 
four distinct areas: a the island, a breakfast 
mudroom entry beside nook, and pantry and 
the back door, a food storage area. 
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Vivid and versatile 

Most travelers bring home souvenirs, but 
the owners of this compact kitchen also + 
acquired a color palette abroad. Inspired 
by the vibrant yellows and oranges they 
Saw on atrip to Oaxaca, Mexico, Christine 
Pielenz and Bill Laven incorporated them 
into their efficient, eco-friendly kitchen 
remodel in San Francisco. Now the vaca- 
tion starts at home. 

FUL sE The focal point is the 
brightly hued storage and display wall that 
wraps around the L-shaped space. 

TIPURP D A flip-up counter 
adds workspace when needed. A narrow 
surface, Supported on stainless steel 
brackets, is raised above the island and 
functions as a buffet. There’s open shelv- 
ing on one end of the island, drawers and 
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a microwave cabinet on the side. 

RGETED LIGHTING Yellow glass 
pendant lights continue the Mexico- 
inspired color scheme. A hidden strip of 
incandescent lighting under the overhead 
cabinets brightens the backsplash. 
ECO-FRIENDLY DETAILS [he vivid yellow 
counters and backsplash are EuroStone 
(www.eurostonecountertops.com), a material 
made of quartz chips in a resin binder. The 
floor, flip-up counter, and raised buffet are 
bamboo. Cabinets are covered ina 
sustainably harvested vertical-grain white 
fir veneer. The slim, high-efficiency Vest- 
frost refrigerator-freezer is from Denmark. 
INFO Design: Serrao Design/Architecture, 
San Francisco (www.serraodesign.com or 
415/824-2234). Resources: See page 122. 
-—DANIEL GREGORY 


— 


An animated palette of 
stained woods, bright 
yellow on counters and 
backsplash, and stain- 
less steel gives this 
kitchen personality. The 
wood stain is covered 
with a sealer that blocks 


UV rays to prevent 
fading. Toe space 
underneath drawers 
and cabinets is often 
wasted, but here it 
holds drawers for long, 
flat items like cutting 
boards and trays. 


* READ A DIARY OF A KITCHEN MAKEOVER AT www.sunset.com/diary 





Home | Design 


More ideas for 
your kitchen 


Michael Ferreira, owner of Style 
Bath & Kitchen showrooms in 
Northern California, keeps close 
watch on what’s happening 
with kitchens in the West (see 
his newsletter and blog at www. 
sbkinc.com/styletrends). Here 
are some of his tips for adding 
functionality and style to your 
kitchen. 

CONSIDER CORK FLOORS Cork 
is perfect for the kitchen— 

it’s durable, hypoallergenic, 
insect-resistant, and protected 
by a natural fire retardant. It’s 
buoyant underfoot and main- 
tains a temperature of 70°; it 
doesn’t stain and is a renew- 
able resource. Duro-design 
(www.duro-design.com or 
888/528-8518), with cork in 58 
colors, is one of many sources. 
USE EVERY INCH Off-the-shelf 
and custom storage accesso- 
ries (pullout compartments in 
the pantry, lazy susans in 
corner cabinets, deep drawers 
below the counter instead of 
shelves) allow full access in 
asmall kitchen space. Rev-A- 
Shelf (www.revashelf.com or 
800/762-9030) provides a wide 
range of ideas. 

LOOK BEYOND CUSTOM 
Custom cabinets may be ideal, 
but they often blow the 
budget. Integrated cabinet 
systems—prefabricated 
components put together for 
your specific function and style 
needs—are a great option, 
with multiple styles and 
components that make it 
possible to design your dream 
kitchen without breaking the 
bank. Check out Hertco (www. 
hertco.com or 360/380-1100). 
-KELLY BARTHELEMY 
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in 8 minutes! 
Pot roast in 45! 
Cook healthy, 
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Find the plans to your dream home at 
sunset.com 


Let Sunset be your guide to that perfect combination 
of comfort and style you seek in your new home. 
You can choose from thousands of plans, including 
our Idea Houses (with virtual tours). 


\ For a free preview, visit Sunset online where 
you can see: 
¢ Featured Homes + Sunset Idea Houses 
° The Top 100 ¢ Virtual Tours 
¢ Project Plans ° And so much more! 


To find plans for the home of your dreams, visit 
www.sunset.com and click on the HOMES PAGE. 
Or call 1-888-277-5588 for more information. 


Sample a wealth of home ideas today. with Sunset! 
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Top eco- triendly kitcnen counters 
















= .. Colorful recycled glass mixed 
“.-- into a cement, concrete, or resin 

2 ‘ base. Counters can be integrally 

“== colored or stained for more varia- 

ee tion and color coordination with 
=* cabinetry or painted surfaces. 

~ Note: As with all counter mate- 

rials, labor and installation can 

* cost extra and vary by region. 


_ Chopping blocks made of slen- 
, der rectangles of end-grain 

_ bamboo glued into panels 
(usually 12 inches thick). Avail- 
- able in natural or brown. 


Recycled paper in a resin base. 
Available in thicknesses ranging 
from Ya inch to 2 inches; inte- 
grally coloredinmany hues. _ 
Heat- and stain-resistant with 
honed-surface look. 


Butcher-block counters, some 
from reclaimed or recycled 
lumber, others from handsome 
~— but lesser-known tree species 
that have been sustainably 

- harvested. Butcher blocks can 
be made from slender lengths or 
, end-grain blocks. 


Eleek uses 50 to 90 percent 
recycled aluminum to make 
countertop-depth pieces up to 
wm 3 feet wide with built-in front lip 
~ and backsplash, and to make 
tiles. Renewed Materials makes 
_ Alkemi, a solid-surface material 
containing postindustrial scrap 
aluminum in polymeric resin. 
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What makes it Cats 


Diverts used glass from the 
waste stream. The cement in 
some counters is mixed with 
fly ash, a waste product of 
coal-burning that would other- 
wise end up in landfills; this 
also reduces greenhouse © 
gas—producing cement manu- 
facturing. 


Bamboo is a great substitute for 
wood because its fast growth 
makes it more renewable. 
Low-off-gassing glues don’t 
harm indoor air quality. Can be 
cut with standard woodworking 
tools. 


Uses postconsumer recycled 
paper certified by the Forest 
Stewardship Council, and 
nonpetroleum, formaldehyde- 
free resins, some made from 
cashew nut shell liquid. Can be 
cut and shaped with standard 
woodworking tools. 


Using reclaimed wood reduces 
need for harvesting new trees. 
Recycled old-growth lumber 
often has tighter grain and better 
quality. Underutilized species 
(such as Pacific madrone) expand 
the range of grain and color 
choices and offer high-quality 
lumber from managed forests. 


Eleek’s products, which also 
include sinks, light fixtures, and 
hardware, are all made with recy- 
cled metals that can also be 
recycled at the end of their useful 
life. Metal products are finished 
with reusable abrasives and 
recirculated water. Clear-coat 
finish is food-safe and nontoxic. 


Costandcontactinfo 


It’s pricey. EnviroGlas Products, 
Plano, TX (from $50 per sq. ft; 
www.enviroglasproducts.com or 
888/523-7894); Syndecrete, Santa 
Monica (from $80 per sq. ft.; www. 


syndecrete.com or 310/829-9704); 


Vetrazzo, Richmond, CA 


(pictured; from sss per sq. ft.; www, 


vetrazzo.com or 510/234-5550). 


Midrange cost compared with 


natural or manufactured stone — 


products. Smith & Fong, South 
San Francisco, CA (pictured; $23 
per sq. ft.; www.plyboo.com or 
866/835-9859); Teragren, Bain- 
bridge Island, WA (from $22 per 
sq. ft.; www.teragren.com or — 
800/929-6333). 


Low- to midrange cost and easy- 
to-work-with characteristics 
make it ideal for the budget- 
conscious home craftsman. 
PaperStone, Hoquiam, WA 


(pictured; from $30 per sq. ft.; www. 


paperstoneproducts.com or 
360/538-9815). 


Medium to high cost compared — 


to traditional butcher blocks. 
Add cost of shipping. Endura 
Wood Products, Portland 


(pictured; from $50 per sq. ft.; www. 


endurawood.com or 866/263-3939); 
Windfall Lumber, Olympia, WA 


(from $50 per sq. ft; www.windfall — 


lumber.com or 360/352-2250). 


High cost makes it comparable 
to upper-end granite. Eleek, 
Portland (pictured; from $95 per 
sq. ft.; cost includes custom fabri- 
cation; www.eleek.com or 503/ 
232-5526); Renewed Materials, 
Cabin John, MD (from $39 per sq. 
ft.; www.alkemi.com or 301/320- 
0042), -PETER O. WHITELEY 







































































Save the date 


May 19-20, 2007 
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Hide the clutterandkeep §& 
kitchenware within reach , 
BY ELISABETH CARR 

PHOTOGRAPHS BY THOMAS J. STORY 








CLOCKWISE FROM TOP _ 
A thin bookshelf just 
outside the doorway keeps 
cookbooks within easy 
reach; slots below the 
counter house magazines, 
trays, and shallow pans; 
clearly labeled containers 
ona lazy susan provide 


































A WELL-ORGANIZED PANTRY is a thinge 
beauty. Just ask Carole White of San Fra 
cisco, who took advantage of her kitchen 










































pe andy storage. remodel to design a place for everything # 
eB Re Be from her fish poacher to her ice cream 


maker. In the process, White decided she 
wanted a pantry with open shelves so sh 
could keep a visual inventory. “I tend to ) 
use the things I see,” she says. 

Space for the pantry was carved out of 
the original kitchen, which was gutted 
and turned into an adjoining laundry roow 
and hallway. (The original family room 
was expanded to make room for the new, 
kitchen.) Both overhead and under- 
cabinet lighting showcase pantry 
contents. Deep, open shelves are painte@ 
and lined with white laminate to protect 
them from heavy cookware. 

Similar items are grouped together toy 
create a coordinated arrangement: white} 
silver, and glass on the top shelves, 
neutrals and earth tones on the bottom.» 
A matching set of baskets conceals officé 
supplies and oversize gadgets. The pantr 
also houses what White calls “command 
central’—the small desk where she plani 
meals and keeps her telephone, calendarq 
and bulletin board. | 

Originally White planned to hang a 
door in front of the pantry, but the finishe 
product was too attractive to hide. 
DESIGN David S. Gast’ & Associates, Arch} 
tects, San Francisco (www.gastarchitects. | 
com or 415/885-2946) m@ 
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| What if the best day of your life 
just kept repeating itself over and over? 












Some day, you'll fall into bed exhausted—from doing only what 





you love. Some day, your spare time will be your full time. Some day, 
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to use. When you're home at Trilogy, every single day is some day. 


See for yourself and be blown away. Today, of course. 
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TrilogyToday.com 


VISIT A TRILOGY COMMUNITY IN PERSON OR ONLINE TODAY. 
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Friday's as may 
artichoke elig 
Caen chicken 
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sage center 


Create a customized board with off-the-shelf products 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY ROB D. BRODMAN 


COMMUNICATING WITH a busy household is much easier when your message 
center is tailor-made to fit your space and your needs. Our customized board 
combines three different surfaces—chalkboard paint, magnetic paint, and cork— 
with a frame that you paint to blend in with your kitchen decor. 

First, identify and measure the best spot for your board. Then determine how 
much surface area you need for pushpins, magnets, and chalk. Pick a frame and 
design the layout (we made a simple grid). Finally, attach a small tray to keep 
accessories close at hand. It’s a big payoff for minimal investment; our total project 
cost was $80. 

RESOURCES See page 122. 
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Materials and directions 


These supplies and 
dimensions make the 
message board pictured; 
adjust sizes to fit your 
own design. 





= 24- by 36-in. wood 
picture frame (frames 
with flat trim work best 
for attaching the supply 
tray) 

=Painter’s tape 

= 24- by 36-in. (custom- 
cut) piece of hardboard 
(14-in.-thick fiberboard) 
= Drop cloth 

= 1 can of chalkboard 
spray paint 

=1 small can of 
magnetic paint 

= Small paint roller 

= Sandpaper 

= Divided drawer orga- 
nizer tray 

= Tack cloth 

= Wood glue 

«Clamps (or large 
binder clips) 

#12- by 12-in. cork tiles 
(1A in. thick) 

= Paintbrush 

#1 small can of paint for 
frame 


STEP 1 Dismantle the 
picture frame: Set the 
backing aside and 
discard glass, if any. 





. 
e 


STEP 2 Use painter’s 
tape to partition off a 
section of the hard- 
board for the chalk- 
board paint. (Adjust 
measurements to 
allow for tape width.) 








Place hardboard on 
drop cloth and spray 
on chalkboard paint, 
applying at least three 
coats; let dry between 
coats. When completely 
dry, adjust tape to 
partition off a section 
for magnetic paint. 
Apply at least three 
coats of magnetic paint 
with the paint roller; 
let dry between coats. 


STEP 3 Lightly sand 
the frame and drawer 
organizer tray, using 
tack cloth to remove 
dust. Use wood glue 
to secure the tray to 
the frame in its desired 
location. Secure it 
with clamps until com- 
pletely dry (according 
to glue instructions). 
STEP 4 Once the paints 
on the hardboard are 
dry, secure the cork to 
the hardboard with 
wood glue. Clamp 
until dry. 





STEP 5 Use the paint- 
brush to paint the 
frame and tray (apply 
two coats for best 
results, letting paint 
dry between coats). 
Once the frame is dry, 
insert your hardboard 
and secure it with the 
original frame backing. i 
Mount to the wall 
using the frame- 
mounting hardware 
sold with the frame. m 
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EXPLORE THE WINES OF THE WEST 























\ See what you’ve been missing... 
The Sunset editors and wine panel screen hundreds of wines each 
month, searching for the best finds and hidden gems for our wine club 
members. Try three of our club favorites for only $19.95. We'll also 
include winery and tasting notes as well as perfectly paired recipes. 














ACT NOW AND GET... 
A bonus copy of Sunset’s “Weeknight” recipe book featuring 122 quick 
and easy meals. 














Order at Www.sunsetwineclub.com/join 
or call 1-877-499-4637 


Be sure to mention promo code SMB/. 


*Special offer is for new members only. Shipping and handling will apply. By signing up for this trial offer you are joining the wine club with the understanding that you will continue to receive two (2) bottles of wine 
monthly at the club price of $34.95 plus shipping, handling and any applicable taxes. You may cancel and stop your service at anytime with no further obligation by mail or phone. Due to alcohol regulations that vary 
from state to state, we are only able to ship to CA, IA, ID, IL, MO, MN, ND, NE, NH, NM, NV, OH, OR, SC, TX, WA, WI, WV and WY. Sample shipment wines are subject to change 
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the most beautiful road in the world. 
arrive in this Hawaiian paradise 


ORY 


Hishwe 


| You drive to Maui's Hana 
Bue true bliss comes wheg 


BY MATTHEW JAFFE PHOTOGRAPHS BY THON 
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FROM THE FIRST LIGHT OF MORNING, Hana turns your world 
upside down. 

On the far windward edge of Maui, Hana faces east, so dawn 
is the show, as if the day can’t wait to begin. For anyone accus- 
tomed to the sundown sea of the West Coast, there’s a disorient- 
ing moment as the clouds over the ocean brighten with streaks 
the pinkish shade of guava juice. 

The rising sun illuminates a place of inspiring beauty. Mists 
veil the mountains and albatross-like frigate birds glide high 
over the waves. The nighttime chirping of geckos under the 
eaves gives way to a mynah bird’s first bossy calls. Palms along a 
horse pasture rustle with the morning’s first breeze, the swishing 
of a mare’s tail mirroring the movement of the fronds. 

With Hana’s beaches, hiking, tropical gardens, and sacred 
sites, it’s tempting to skip that first cup of coffee and just get out 
and explore. But this is Hana, and rushing just isn’t the point. 

Long before you reach this onetime domain of the Maui ali‘ 
(chiefs), Hana Highway—with its 54 one-lane bridges and slith- 
ering 52-mile course—has already made that message clear. 

“Slow down, brah,” the road commands. “You're going to 
Hana. Type A is kapu here. Forbidden. You wanted to see 
Hawaii, yeah? Well, welcome to the real Hawaii.” 

Most Hana visitors can’t slow down. Dubbed “whizzers” by 
locals, they just come for the day. Upon reaching Hana, typically 
after driving three hours, they’re already calculating how long it 
will take to whiz back out. The problem is you need a few days, 
not a few hours, to start experiencing Hana. 


Ahead of the whizzers 

When you stay in Hana, the day falls into an easy rhythm. With 
the time difference from the mainland, you're up early, which 
may mean a dawn walk by Hana Bay or just more time to linger. 
The whizzers won't arrive for a few hours, so it’s a perfect time 
to drive the road in peace or head to destinations like Ohe‘o 
Gulch in Haleakala National Park, which can get jammed by 
midday. Then it’s time for the Hana version of a siesta before 
ending the day at Hamoa Beach when the crowds have gone 
and the hot sun has given way to shadows. 

It’s a private place, with longtime families and a long-standing 
appeal for generations of mega-celebrities looking for a true 
getaway: Charles Lindbergh (who is buried beside Palapala 
Ho‘omau Church), George Harrison, and now Oprah Winfrey. 
So it’s better to settle in and surrender to Hana’s easy rhythms. 
A good guide doesn’t hurt either. 

Stephen Sinenci grew up in Hana and works at the Hotel 
Hana-Maui. He conducts tours that offer insights that only a 
local can provide. Except for the years he owned a restaurant in 
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t 
Ohio (as he explains, “I had a fear of being born on a rock, dying J 


on a rock, and never going anywhere’), Sinenci has lived here 
his whole life. 

Sinenci brings Hana alive, both its daily life and its myths 
and legends. In the parade of cars along Hana Highway, he’s like 
the grand marshal, greeted by an array of aunts, uncles, and 


“As you can see,” Sinenci says, “I know everyone in town. 

And their dogs and their cats too.” That’s no idle boast either, 
because a bit down the road, he spots a calf that has escaped 
from a pasture. “That's okay,’ he says. “Milton will be down 
soon. Someone will call Milton.” 

South of town, he points out a modest oceanfront cinder 
cone. Known as Ka-iwi-o-Pele, it’s actually one of Hawaii’s most 
sacred sites, said to hold the bones of Pele, the volcano goddess. ~ 
Now, says Sinenci, Oprah owns the hill, as well as other prime 
Hana lands. A visitor asks if there’s anything in Hana that she 
doesn’t own. “Well,” Sinenci laughs, “she doesn’t own me.” 

Even with its celebrities and dream homes, Hana remains 
untamed. In places, the jungle grows chaotically, with fallen 
guavas and mangos rolling onto the road. Sinenci passes the last 
house that’s on the electric grid before reaching Wailua Falls, 
which thunders following a rain the previous night. 

For tourists, it’s an outpost of civilization. Rental cars clog a 
the turnout and vendors sell baskets woven from palm leaves. 
Then the wilder Hana intrudes upon the scene as a pickup bear- 
ing an enormous wild boar on a raised platform pulls up. 

Non-native boars tear up the land, Sinenci says, but are also a 
Hana delicacy. He provides unflinching details of the hunt and 
his preparation technique—papaya for tenderizer and guava 
wood for smoking—before going over to the hunters. Rhythmic 












































“The isolation is so complete that each 


valley is different from the next” 


and poetic pidgin fills the air, but when Sinenci comes back to 
the van, he looks back at the boar and shakes his head. 

“T knew those guys weren't from here. Hana boys would 
never prop up a boar like that. They don’t showboat.” 


A separate Hawaii 

Sinenci’s remark is a reminder that Hana is a separate realm, 

with an identity and traditions distinct from the rest of Maui. 

“In so many ways,” says Kamaui Aiona, director of the Kahanu 

Garden, 
Aiona is giving a tour of the National Tropical Botanical 


“Hana is like an island unto itself.” 


Garden when the skies open. He takes shelter on the lanai of the 
interpretive center, a onetime fishing cottage overlooking a bay. 
Rain drums down and waves crash against black volcanic cliffs, 
the sound nearly drowning out his voice. 

So often Hana is as gentle as a whisper, but the squall is a 
reminder that Hana’s Eden-like veneer conceals a place of great 
power too. That was literally true at the garden, where by the 
1970s the jungle had overtaken the Pi‘ilanihale Heiau, a massive 
structure assembled from lava rock that dates back 800 years. 

Now restored, the place of worship, one of Hawaii's largest 
heiaus, sits on the edge of the state’s finest remaining intact 
forest of hala, a native tree with a distinctive crown and exposed 
spiderlike roots. The garden’s main focus is on “canoe plants,” 
species brought into the islands and used for food and medicine 
by early Polynesians. But just as important, says Aiona, the 
garden wants to emphasize what's truly of Hana. 

“The isolation is so complete that each valley is different 
from the next,” he says. “I’m of the mind that our native plants 
should be natives of Hana. Not just of Hawaii or even the rest 
of Maui.” 

By nightfall, the whizzers are gone and Hana falls silent. The 
only action is at Hotel Hana-Maui’s Paniolo Lounge, where guests 
and locals gather to hear Hana musicians and hotel employees 
get up for impromptu hula dancing. A jam session, Hana-style. 

Like the hala forest, the bar scene is a product of Hana’s isola- 
tion. There’s nowhere else to go. For the next few hours, this is the 
center of Hana life. And the next night and the night after that. 

Maybe paradise grows boring, but a sampling reveals that 
residents typically make the drive out of Hana only every two 
weeks. Which they call going to “the other side.” 

It’s a curious term. After all, Hana—ancient, hidden, and 
exotic—represents otherness to the modern world. But this 
place will shift perceptions. Head out beneath a moonless sky 
filled with stars and streaked silver by the Milky Way, the sound 
of slack-key guitar fading into the night. Sometimes the middle of 
nowhere is at the center of everything. @ 
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For Hana information, 
contact the Maui Visitors 
Bureau (www.visitmaui, 
com or 800/525-6284). 
Another source, espe- ° 
cially for vacation rent- 
als, is www.hanamaui.com 
Note: An October earth- 
quake affected some of 
Hana Highway as well as 
other island roads. For an 
update on road condi- 
tions, call 808/986-1200. 


Hana Kai-Maui Resort 
Condo-style units, some 
with Hana Bay views. 
From $167; www.hanakai 
maui.com or 800/346-2772. 
Hotel Hana-Maui and 
Honua Spa Relaxed and 
private, it’s a Hawaii 
classic, with cottages 
built in the Local planta- 
tion style. From $475; 
www.hotelhanamaui.com 
or 800/321-4262. 


Hana Ranch Restaurant 
Burgers and plate 
lunches. $$$; 808/248- 
8255. 

Ka‘uiki Hotel Hana- 
Maui’s main dining room 
spotlights local produce 
and seafood. $$$$; 808/ 
248-8211, 

Paniolo Lounge Music 
four nights a week and 
menu with bar appetizers 
and light fare. $$; at Hotel 
Hana-Maui. 


Haleakala National Park 
Its Pipiwai Trail is an easy 
4-mile round-trip hike 
through scrubland and a 


‘Holoholo Excursion 





bamboo forest to water- 
falls. $10 per vehicle; off 
Hana Hwy.; www.nps.gov/ 
hale or 808/572-4400. : 
Hamoa Beach Hana’s 
best beach is a few miles 
south of town. Off 
Haneo‘o Rd. 

Hana Coast Gallery 
Leading gallery for 
Hawaiian artists and 
craftspeople. At Hotel 
Hana-Maui; www.hana 
coast.com or 808/248-8636. 































Tours Offersathree-to 
four-hour Hana tour. | 
Times and prices vary; call 
808/270-5258 for informa- 
tion and reservations, — 
Kahanu Garden Grand 
heiau and a focus on : 
ethnobotany. Closed Sat— _ 
Sun; $10; off Hana Hwy. at 
milepost 31; www. ntbg. org 
or 808/248-8912, 

Ono Organic Farms 
Tours with tastings from 
Hana’s cornucopia. Tours 
2:30 Monand Thu (reser- 
vations required); $25; 
www.onofarms.com or 
808/248-7779. 
PalapalaHo‘omau 
Church Constructed from — 
limestone coral, the 1857 
church with its tidy 
steeple has a graceful 
simplicity that embodies 
Hana. Aviator Charles 
Lindbergh is buried here 
beneath a Java plum tree. 
Off Hana Hwy. at milepost 
4), 8 miles south of Hanain — 
Kipahulu, ne 
Wai‘anapanapa State 
Park Easy coastal trails, 
ablack-sand beach, and 
grottolike caves. OffHana — x 
Hwy. on Honokalani Rd.;, 
ete 








































| 
| 
| 
| 
| 











Clarklewis’s radicchio and 





This town has turned into a culinary hot spot, thanks to inspired chefs, an | 
adventurous clientele, and some of the country’s best produce sy mouy warson 
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apples in pine-nut vinaigre’ 
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Paley’s Place double-chile brisket 


Co Meld aaa Cel Urey Galle lh 
EAC alee eR RR TLE 
Kimberly; an always-changing and ever- 
interesting menu, cottage-cozy setting, 
Eh (alia ag (eR WME Cl 
restaurant a favorite destination for 

Py -tar tela Cito comet a tae Molt gastric te 
beer at the bar—for more than a decade. 
Naomi Pomeroy, whose first restaurant, 
Family Supper, was one of Portland’s _ 
hottest reservations, opened Clarklewis 
in 2004. Produce arrives at the restaurant. 
Clarklewis, housedinaconverted — 
warehouse by the Willamette River, glows 
from within; its one-of-a-kind ingredient . 
combinations (dried chile—basil 
vinaigrette, pork with anise and dates, 
mussels with fennel sauce) and 

Maeve laut ea eUlet ial 
supper for New Year’s Eve, aphrodisiac- 
laced courses for Valentine’s Day) lure 
customers in droves. 











| IN 1992, Vitaly Paley was cooking at a small restaurant outside Limoges, France. A box 
‘of morels arrived in the kitchen—moist and firm, with a deep, woodsy flavor. Where, 

_ he wondered, were these perfect fungi from? 

Paley identified Oregon, birthplace of the morels he'd admired, as a new culinary 
"frontier. He headed there with his wife, Kimberly, and opened Paley’s Place Bistro and 
Bar, in Portland. 

_ “Today Portland still has the same wondrous ingredient base to work with that first 
| drew me here,” Paley says, “but now we’re also on the forefront of the sustainable 

' movement, and we have a great range of restaurants.” 

__ He's not alone in his assessment. “We're really lucky to live in Portland,” says Naomi 
| Pomeroy, founder of Clarklewis, a restaurant known for its innovative, Italian-influenced 
f cooking. “The physical proximity of the farms is amazing, and the growers we work 

| with are still very small-scale. Most of our farmers do their own deliveries to our 

| kitchen door.” All of her suppliers farm within two hours of the restaurant, and one— 

| Ojala Farm, in northwest Portland—is just 20 minutes away. 

| _ But it takes more than superlative and sustainable ingredients to create a restaurant 
| culture like Portland’s. Rather than having a predictable top-shelf restaurant selection 

| downtown with a few outlying destination restaurants, it features drive-worthy eater- 

‘ ies in practically every neighborhood. Along with showstoppers that get national atten- 
tion, like Clarklewis and Paley’s Place, a tremendous number of small spots serve 

| remarkably good food. 

| What else makes Portland such an across-the-board great eating town? It’s primarily 
_ the residents of Portland themselves. Portlanders are proud of their burg and support 

_ local efforts accordingly. Their love of their city—its physical beauty, its art, its wines, its 
| quirky sophistication—translates into a restaurant-going public any chef would envy. 

i “Our customers are willing to try anything,” says Pomeroy—even an all-organ-meat 

| dinner she and founding Clarklewis chef Morgan Brownlow, who has since moved on, 
| offered one year for Valentine's Day at their previous restaurant. (It sold out.) 

I This culinary curiosity also explains the wide range of restaurants that thrive here, 
_ from Peruvian nuevo-Andean superstar Andina to the recent explosion of Southeast 

_ Asian places on 82nd Avenue. As Adam Berger, owner of Tabla Mediterranean Bistro, 
_ puts it, “Good food has become part of the culture of Portland, along with bridges and 
_ views of Mt. Hood.’ It all began, he claims, with Paley’s Place over a decade ago, along 
| with other pioneering restaurants like Wildwood and Higgins. “They educated their 

? customers, who came to expect more—and now we all keep moving that bar along.” 

_ So where are Paley’s sights aimed now? “I’ve become too attached to this way of 
cooking to leave,” he says. “Our farmers structure our menu every day. I’m never sure 
what’s coming in the back door. I just know it’s going to be excellent.” 
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Radicchio and apples in 
| pine-nut vinaigrette 
This irresistible combination of apples with 
| bitter radicchio, buttery pine nuts, and a rich, 
| sweet-tart dressing is from Clarklewis. 
_ PREP AND COOK TIME 30 minutes 
MAKES 6 servings 
4f2 cup hard apple cider 


1 head radicchio, halved, cored, and cut 
into 1/4-in. strips 
2 Pinova, Gala, Honeycrisp, or other crisp 
apples, quartered, cored, and thinly sliced 
6 slices prosciutto 
Y/4 cup parmesan shavings 
Freshly ground black pepper 
1. Put cider and honey in a small pan over 
medium-high heat. Cook until reduced to 
a syrup (about 1 tbsp.), 10 to 15 minutes. 
2. Put shallot, vinegar, and Yatsp. saltina 
medium bowl and let sit 5 to 10 minutes. 
Meanwhile, put 14 cup pine nuts into a 
mortar and use pestle to work into a rough 


Tf tsp. honey 

1shallot, minced 

2 tbsp. cider vinegar 
About 1 tsp. salt 

1% cup pine nuts, toasted 
_ Ya cup extra-virgin olive oil 


paste. Set aside. Stir cider syrup into the 
shallot-vinegar mixture, then whisk in 
olive oil. Stir in pine-nut paste to create a 
creamy dressing and add salt to taste. 

3- Put radicchio in a large bowl. Drizzle 
with half of the dressing and toss thor- 
oughly. Toss in apples, adding more dress- 
ing if necessary to coat the salad. Divide 
salad among 6 plates. Top each salad with 
prosciutto, parmesan, remaining 1/4 cup 
pine nuts, and pepper, dividing evenly. 

PER SERVING 239 CAL., 28% (68 CAL.) FROM FAT; 


6.9 G PROTEIN; 18 G FAT (3.5 G SAT.); 17 G CARBO 
(2.2 G FIBER); 386 MG SODIUM; 9.9 MG CHOL 


Tabla Mediterranean Bistro 
magical egg ravioli 

Swiss chard, a bit of cheese, and an egg yolk 
become much more than the sum of their 
parts in this dish. Use the freshest eggs you 
can find. People with compromised immune 
systems and others concerned about salmo- 
nella should avoid undercooked eggs. 

PREP AND COOK TIME 2 hours 

MAKES 6 servings 

NOTES You can make the pasta rounds up 
to a day ahead: Dust with flour, stack them 
in the shortest possible layers with pieces 
of plastic wrap between layers, cover well 
with plastic wrap, and refrigerate until 
ready to use. 

About 11/s cups flour 

2 whole eggs, plus 6 egg yolks and 1 egg white 
Lf tsp. heavy whipping cream 

1tbsp. plus 1/4 tsp. salt 

2 cups tightly packed stemmed chard leaves 

Ys cup whole-milk ricotta 

1% cup grated parmesan 

Vg to 1/4 tsp. freshly ground black pepper 

2 tbsp. butter, at room temperature 

1/4 to 2 tsp. poppy seeds 

1. Mix 1/4 cups flour, whole eggs, and 
cream to form dough. Turn out onto a 
clean surface and knead until smooth, 
about 5 minutes. Cover with plastic wrap 
and set aside 30 minutes. 

2. Meanwhile, bring a large pot of water to 
a boil. Prepare a large bowl of ice water 
and set it next to the stove. Add 1 tbsp. 
salt and chard leaves to pot. Cook chard 
until water returns to a boil and leaves are 
tender, about 3 minutes. Using a slotted 
spoon, transfer chard leaves to ice water. 
(Keep pot of hot water on stove, but turn 
off heat.) Drain chard, squeeze out as 
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much water as possible, and chop (you 
should have about 4/2 cup). Mix chard with 
ricotta, 1/4 cup parmesan, remaining 1/4 tsp. 
salt, and pepper to taste. Set aside. 

3. Cut a S-in.-diameter round from a piece 
of paper and set aside. Unwrap pasta 
dough, divide into 6 pieces, and pat each 
piece into a 4/-in.-thick rectangle. Working 
with 1 piece at a time, set a pasta roller on 
the widest setting and roll piece through, 
dusting dough with flour as necessary to 
prevent sticking. Fold piece into thirds (like 
a letter) and rollit through again. Repeat 
folding and rolling once more for a total of 
three rolls on the widest setting. Repeat 
with remaining 5 pieces of dough. 

4. Set roller to next narrowest setting and 
roll each piece through once. Repeat with 
next narrowest setting. Cut each piece in 
half and roll through on each remaining 
setting twice, turning 90° between rolls 
and trimming as necessary to fit and to 
keep a basically square shape, until dough 
squares are thin enough to see through 
and measure at least 5 in. on all sides. 

5. Using paper round as a template, cut 
5-in. rounds from each dough square. 

6. Assemble the ravioli: Lay 6 pasta rounds 
onaclean surface dusted with flour. On 
each round, use asmall spoon to arrange 
Ye of the chard-ricotta mixture in a circle 
about 3/4 in. from the edges, creating a well 
in the center large enough to hold an egg 
yolk. Repeat with remaining 5 pasta rounds 
and chard mixture. Put an egg yolk in the 
center of each well. Brush edges of pasta 
with egg white and place a second pasta 
round on top of each ravioli. Working from 
the center of each ravioli, gently press the 
top pasta round onto the filling to make 
sure there are no air pockets in the ravioli. 
Press edges firmly together to seal. 

7. Bring pot of water to a slow boil. With a 
4- to 5-in. strainer or slotted spoon, lower 
ravioli one at a time into the water (cook in 
batches of 2 or 3). Cook ravioli 3 minutes. 
Using the strainer, transfer them to a serv- 
ing plate, blotting excess water with a 
paper towel. Top each ravioli with 1 tsp. 
butter. 

8. Sprinkle ravioli with poppy seeds and 
remaining parmesan. Serve immediately. 
PER RAVIOLI 293 CAL., 80% (234 CAL.) FROM FAT; 


13 G PROTEIN; 15 G FAT (6.9 G SAT.); 26 G CARBO 
(1.2 G FIBER); 617 MG SODIUM; 306 MG CHOL 
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Paley’s Place double-chile brisket 
Vitaly Paley is known for his eclectic style and 
interesting twists on comforting favorites. The 
two-chile combination with this brisket heats 
up a winter night. The recipe is based on one 
in Paley’s forthcoming cookbook, which will be 
published by Ten Speed Press in 2008. 
PREP AND COOK TIME 3 to 31 hours 
MAKES 8 to 10 servings 
7 to 8 dried mild New Mexico chiles, stemmed 
and seeded 
5 dried pasilla negro chiles, stemmed, seeded, 
and broken into pieces 
1 star anise 
1tsp. fennel seed 
Lf tsp. salt 
1f tsp. black peppercorns 
1 beef brisket (5 to 6 lbs.), trimmed of fat 
and membrane 
1f cup sherry vinegar 
3 tbsp. olive oil 
1 medium onion, diced 
1 can (14 0z.) whole peeled tomatoes 
1 cup beef or chicken broth 
1. Preheat oven to 350°. Ina medium bowl, 
pour 3 cups boiling water over New Mexico 
chiles and let soak until softened, about 
30 minutes. Drain, reserving 1 cup liquid. 
2. Meanwhile, grind pasilla negro chiles, 
star anise, fennel seed, salt, and pepper- 
corns ina spice mill or clean coffee grinder. 
3. Rub brisket with spice blend; set aside. 
4. Whirl soaked chiles, vinegar, and chile 
liquid in a blender until puréed. Set aside. 
5. Heat a large roasting pan (not nonstick) 
over medium-high heat (set it over 2 burn- 
ers if necessary). Add olive oil, swirl oil in 
pan, and add brisket. Cook brisket until well 
browned on one side, about 3 minutes. 
Turn and brown on remaining sides, 
adjusting heat to keep brisket sizzling but 
not burning. Remove and set aside. 
6. Add onion and cook, stirring, until soft, 
about 3 minutes. Chop tomatoes and add 
with juice. Add chile purée and broth. 
Bring to a boil. Add brisket, cover, and bake 
in oven until fork-tender, 2 to 3 hours. 
7. Place brisket on a serving platter, cover 
with foil, and set ina warm place. Whirl 
pan juices in a blender until smooth. Slice 
brisket thinly and serve hot, with blended 
pan juices on the side. 
PER SERVING 458 CAL., 10% (47 CAL.) FROM FAT; 


54 G PROTEIN; 24 G FAT (7.2 G SAT.); 5.2 G CARBO 
(1.4 G FIBER); 647 MG SODIUM; 156 MG CHOL. @ 


Portland dining 
Alberta Street Oyster 
Bar & Grill In a lively 
setting, pan-American 
regional favorites with 
plenty of seafood 
offerings. $$$; closed 
Tue; 2926 N.E. Alberta 
St.; 503/284-9600. 
Andina Sophisticated 
Peruvian creations in 
an airy dining space in 
the Pearl District. $$$; 
1314 N.W. Glisan St.; 
503/228-9535. 

Ciao Vito Simple trat- 
toria food done right: 
Bolognese with wild 
boar; sugo (simple, 
thick sauce) of pork 
with Oregon wild 
mushrooms. $$; 2203 
N.E. Alberta St.; 503/ 
282-5522. 

Clarklewis Innovative, 
ever-changing menu 
served in a converted 
warehouse awash in 
urban style. $$$; closed 
Sun; 1001 S.E. Water 
Ave.; 503/235-2294. 
Lovely Hula Hands 
The world comes to 
North Portland. Thai- 
style steak with sticky 
rice and retro cocktails 
make the wait worth- 
while. $$; closed Mon; 
4057 N. Mississippi Ave.; 
503/445-9910. 

Mother’s Bistro & Bar 
Upscale comfort food 
and perhaps the 

best breakfast ina 
breakfast-blessed 
town. $$; closed Mon; 
212 S.W. Stark St.; 
503/464-1122. 

Navarre Wine bar 
extraordinaire with a 
sushi-style check-off 
menu, plus monthly 
regional wine and food 
specials. $$; 10 N.E. 
28th Ave.; 503/232-3555. 
Nostrana Menu stand- 
outs (besides the prac- 
tically perfect pizza) 
include rabbit crostini 
and wood-fired crab. 
$$$; 1401 S.E. Morrison 
St.; 503/234-2427. 
Paley’s Place Bistro 
and Bar In a sophisti- 
cated, cozy space, 


French technique 

meets Oregon’s 

bounty and an Ameri- — 
can penchant for 
thoughtful experi- 

ment. $$$$; 1204 N.W. 

2ist Ave.; 503/243-2403. 
Pambiche: Cocina y 
Reposteria Cubana 
Nicely priced, delicious 
Cuban food and lots 

of it, both on the menu + 
and on your plate. 

We’re powerless 

before the croquettes. | 
$$; 2811 N.E. Glisan St.; 
503/233-0511. 

Park Kitchen Chef- 
owner Scott Dolich 

sits on the board of 

the Portland Farmers 
Market and is a 

devoted forager and 
trained butcher. $$$; 
closed Sun; 422 N.W. 
Eighth Ave.; 503/223- 
7275. 

Pok Pok Thai street 
food: roasted game 
hen, green papaya 
salad, and noodle 
soups. $5; closed Sun; 
3226 S.E. Division St.; 
503/232-1387. 

Tabla Mediterranean 
Bistro Smartly simple 
dishes (like rabbit 

ragu on housemade 
pappardelle) keep 
things interesting at 
this charming bistro. 
$$$; closed Mon; 200 

NE, 28th Ave.; 503/238- - 
3777. 

Three Square Grill 
American regional 
favorites with a heavy 
dose of Southern— 
pulled pork, okra, hush!) 
puppies, and stupen- 
dous pickles. $$; closed 
Mon; 6320 S.W. Capitol 
Hwy.; 503/244-4467. - 
Wildwood Cory 
Schreiber opened his | 
lively spot, serving 
Northwest dishes, ! 
within months of | 
Vitaly Paley’s opening | 
his—the big bang for 
the current Portland 
restaurant renais- 
sance. $$$; 1221 N.W, 

2ist Ave.; 503/248-9663. | 
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SERENITY ISN’T COMPLICATED: All it The mood of sucha 
takes is getting rid of everything non- pared-down structure 
will largely be 
determined by its 

the garden—away from email, PDAs, cell setting. When 
phones, and all other distractions of landscape designer 
and grass guru John 
Greenlee first saw our 
you can. Then watch how it transforms T House, he imagined 
your state of mind. it floating in a sea of 
grasses, like a Western 
version of a rice paddy. 


essential. Start with one small corner of 


modern life. Spend as much time there as 





That, in essence, is the philosophy 


— SSS a 


| behind the simple structure pictured on CLOCKWISE FROM 

i these pages. Architect and artist Tony NEAR RIGHT Greenlee 
Carll desi dthe TH planted silvery Carex 

william designed the ouse to comans ‘Frosty Curls’ 
provide an escape from today’s hectic around the platform; 


world—and, perhaps more important, to grassy-leafed Japanese 
sweet flag (Acorus 


gramineus) scents the 
elements. “American life has moved so path next to grasses 


put us back in touch with the natural 


far away from nature, we're almost afraid 2nd flowers such as tall 
pink watsonia; a rush 


(Juncus polyanthemos) 
again, listen to insects, and watch the is playfully tucked 
moon.” underneath the pop-up 
table. 


of it,” he says. “We need to feel the wind 


Gwilliam built his first T House at his 
home in Ojai, California, where he'd 


returned after living for years in Indone- 
sia. Pining for the simple pavilions of 


Bali, he decided to create his own version 


using readily available American materi- 


= 


als. Everyone who saw his finished struc- 
ture loved it. After building a few more 
for friends, Gwilliam resolved to make it 
a business. 

In addition to the basic T House 
pictured here, Gwilliam now offers 
several larger versions, plus custom 
options—bamboo blinds, moon windows, 
hand-carved roof trusses, and more. But 


he still prefers his original model. “It’s 
barely there,” he says. “It’s almost non- 
architecture.” 





As appealing as the space is for 
| meditation, it’s easy to see why some of 
i Gwilliam’s customers choose to use the 
| T House for yoga, massage, napping, 


a hot tub—even (gasp) office work. The 
very simplicity of the structure invites 

| you to create an environment that suits 
you toaT. 


* CLICK THROUGH A GALLERY OF GARDEN RETREATS AT www.sunset.com/retreats 
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expanded kitchen 
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a 19205 utility sink 
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THE QUAINT FARMHOUSE, with neat white trim and early 20th- 
century gingerbread details, has an almost storybook charm. But 
what’s not apparent until you step inside is the clever playful- 
ness that infuses every room of Cary and Denise Phillips’s home. 
“We have an extremely whimsical sense of style,” Denise says. 
Work is a source of inspiration for Cary, who has two Academy 
Awards for technical achievement in computer graphics. “It’s all 
about making exciting images,” he says. 

A shared affinity for vintage homes and a desire to live near 
the ocean led the Phillipses to the coastal town of Moss Beach, 
California, about 20 miles south of San Francisco. “We've always 
preferred old-fashioned things,” Denise says, and the 1910 farm- 
house was a standout. Despite its imperfections—“The interior 
was kind of funky, and the attic had been remodeled 40 years 
ago in a bland and awkward way,’ Cary says—they bought it 
without hesitation. 

Eight years later, with twins Zoe and Alexander on the scene, 
the couple needed to expand. “We wanted to preserve the charm 
and character of the original structure,” Cary says. But they also 
needed more bedrooms, as well as space to play and gather as a 
family. They found a kindred spirit in architect Ellis A. Schoichet. 

Schoichet understood the lifestyle that the Phillipses wanted 
their house to reflect. “They insisted that their home be filled 
with a sense of lighthearted fun—for the sake of their children 
and themselves,” he says. He devised a plan that increased the 
size of the house from 1,880 to 3,200 square feet by expanding 
the kitchen and adding a new entryway, den/guest room, and 
bathroom downstairs. He also converted the badly remodeled 
attic into a true second floor with bedrooms, bathrooms, an 
office, and a playroom. In doing so, he made the home feel like 
a new chapter in an evolving history, rather than a break with 
the past. 
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Cary and Denise both wanted lots of color. “We felt like we were | 


making a big playhouse,” Cary says. They kept the exterior true 
to its origins with gold-leaf accents, burgundy and white trim, 
and blue-green paint on the siding. 

Inside, the Phillipses filled their home with cherished old 
furniture downstairs, kid-focused decor upstairs, and generous 


* amounts of vivid color. With a mix of 24 paint shades on the walls, 


Cary worried briefly if the palette might be too much. In the 
end, though, “Denise said, ‘It’s just paint,” he recalls, laughing. 
The heart of the first floor—and the Phillipses’ daily lives— 
is the kitchen. The former slender galley is now an open, multi- 
purpose space with an adjacent hallway that serves as the drop 


zone for backpacks, mail, and shoes when the family tumbles into » 


the house. The star of the kitchen is a deep red Aga range with a 
patina to match the home. An antique barrister card catalog 
serves as an ingenious storage system for miscellaneous house- 
hold items. “We originally set the card catalog there because we 
didn’t know what to do with it,’ Cary says. “And without really 
planning it, we had batteries in B, matches in M, and so on.” 
Upstairs, the palette gets lively. The twins helped out by pick- 
ing their own bedroom hues (“We kept silent veto power,’ 
Denise says). Zoe chose three shades of pink; Alexander chose a 
combination of orange, green, and white. Color spills into the 
bathroom in a mix of aqua, orange, and purple. Although the 
master bedroom is also upstairs, it’s clear that most of the space 
is devoted to play. Cary best sums up the overall effect: “It’s an 
old house that’s young at heart.” 
DESIGN Ellis A. Schoichet, EASA Architecture, San Mateo, CA 
(www.easaarchitecture.com or 650/343-3452); Bess Wiersema and 
Megan Matthews, Studio 3 Design, San Jose (www.studio-three. 
com or 408/292-3252) >go 
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The couple wanted lots of color. “We felt like 
we were making a big playhouse,” Cary says 
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Southern California’s sweetest, juiciest navels are an endangered species. 
Bob Knight, a fourth-generation grower, is trying to change that 


BY SHARON COHOON PHOTOGRAPHS BY DAVE LAURIDSEN 


THE BEST-TASTING NAVEL ORANGES in the world just may be 
the ones grown in Southern California’s Inland Empire. Here, 
in groves tucked up against the San Bernardino Mountains, a 
combination of warm days, cool nights, and dry, dry air 
produces oranges that balance sugar and acid to perfection: 
They're sweet but tangy. Inland Empire oranges are juicier and 
thinner-skinned than the ones you're used to. These aren't those 
pithy things you can eat while driving on the freeway without 
getting a single drop of juice on your slacks; they’re lean-over- 
the-sink-to-eat oranges. 

The groves also help nurture a landscape of unparalleled 
beauty. Stand in the middle of an Inland Empire orange grove 
in winter, when the trees are full of orange globes and the San 
Bernardino peaks are covered with snow, and you understand 
why the East Coast transplants who started the citrus industry 
here believed they'd found paradise. 

But today taste and beauty aren’t big considerations in the 
global economy. The big-box stores that purchase the lion’s share 
of citrus shop primarily for price, and they can source from 





CLOCKWISE FROM 
BELOW A Redlands 
orange grove; Bob ; 
Knight with local 
orange trees; juicy 
oranges from Dave 
Finfrock’s grove; 
Finfrock on his vintage 
tractor; oranges ' 
await customer pickup 
at the Jazz & Java 
coffeehouse. 
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’ FROM LEFT The 


Inland Empire 
faces development 
pressures; Paul 
Rodriguez in his 
grove; a navel orange 
tree; Rodriguez’s 
Charanda and Pico de 
Gallo citrus labels. 


anywhere in the world. That’s why, even if you live in the middle 
of the Inland Empire, the oranges in your supermarket are most 
likely from Australia or South Africa and not the grove next 
door. It’s difficult for citrus growers to make a profit in this 
market,-much less a living. 

Meanwhile, developers are offering ranchers small fortunes 
for their land. The Inland Empire counties of San Bernardino 
and Riverside are among the fastest growing in the nation. 
Groves are falling to homes and shopping centers at an alarming 
rate, and Inland Empire towns like Redlands are starting to look 
like everywhere else in the Los Angeles megalopolis. Which 
raises the question: Is there room, in the West of 2007, for sweet 
fruit and lovely landscapes? 

Bob Knight is trying to stem the tide. He believes that, even 
in the 21st century, there’s still a need for orange groves backed 
up against a Southern California mountainside. And locally 
grown oranges juicy enough to drip down your chin. 

Knight grew up in Redlands—in fact, in the middle of a small 
family grove—but like ambitious small-town youth everywhere, 
he wanted a shot at the world beyond. He got it. His first job out 
of college was in Japan, where he met his wife, Aki Nakamura. 
Assignments in Jakarta and Saudi Arabia followed. The events of 
9/11, though, brought him home—but not to the place he remem- 
bered. San Bernardino County’s population had exploded while 
he was gone, from a little more than 900,000 in 1980 to nearly 


) 


2 million in 2005, and huge chunks of groves had disappeared. 
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Knight was flabbergasted. “If we don’t do something soon, it 
will all be gone,” he remembers thinking. “Citrus will be a 
distant memory like it is in Pasadena or Covina—only evident 
by a few street signs or a city seal.” Knight decided to take 
action. He formed the Inland Orange Conservancy (IOC), a 
nonprofit organization with a simple plan: Bypass the global 
market by getting local oranges to local eaters directly, and in 
turn keep more of the profits in growers’ pockets. 


Here’s how it works. For $65, a local signs up with the IOC to 
be a citrus supporter. Instead of getting a coffee mug, CD, or T- 
shirt, though, the premium is oranges: two 5-pound bags for 
every week of the harvest. Members can sign up for as many as 
three seasons, each about 14 weeks long. Professionals harvest 
and package the fruit, and Peels on Wheels, a small group of 
dedicated volunteers, distributes the oranges to coffeehouses, 
elementary schools, and other designated pickup spots. 

Nakamura, one of those volunteers, likes watching new 
members turn from dubious to enthusiastic. “At first, they can’t 
imagine how they're going to eat all those oranges,” she says. But 
once they realize that at this price they can enjoy fresh juice 
daily, their misgivings disappear, she continues. Though the 
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_ Knights are now citrus growers themselves (and Bob is fourth 


| generation), Nakamura is still finding it hard to get used to such 


abundance; fresh citrus juice in Japan is quite a luxury. 

The IOC is off to a strong start. Knight attracted 1,200 
members in 2005, the IOC’s first year, and was able to support 
24 small-grove owners like Dave Finfrock and Paul Rodriguez. 

Finfrock is a third-generation citrus grower. The Mentone 


| grove he owns was planted by his grandfather in the 1940s. 


_ Though the acreage has shrunk by half because of economic 
| pressures, Finfrock hopes to hang on to the remaining 5 acres 


He | 


and pass them on to his daughters. Like the grandfather and 
uncle who owned the property before him, Finfrock is into 
citrus for love, not livelihood. “For growers like me, breaking 


even is enough,” he says. That’s getting harder, though. In fact, 


most small inland growers lose money one year out of three. 
Now that the IOC is buying a substantial portion of his crop, 
and paying at least three times what it would go for on the 
general market, Finfrock knows he can at least cover taxes and 
water. “I can live with that,” he says. 

Rodriguez is a citrus newcomer. After working 20 years in 
television production, he was ready for something different. He 
visited Redlands, fell in love with the romance of the groves, 


_ bought a property with 3 acres of neglected citrus on impulse, 


and named it Rancho Charanda Citrus Ranch. It took four years, 


| but Rodriguez brought the grove back to life—only to find little 
| market for his oranges. “I was so naive,” he admits. “I didn’t 
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know that if fruit wasn’t exactly the right size, supermarkets 
weren't going to buy it.” The IOC would, however. “Old trees 
produce smaller fruit, but also sweeter fruit,’ Knight says. “By 
rights, they ought to be worth more, not less.” Rodriguez 
recently developed an Internet-based fruit-shipping business. 
Still, the IOC is his main customer. 

Another way the IOC is getting local oranges to local eaters is 
through Thanks A Ton. This program gathers fruit unprofitable 
to harvest—too small, minor blemishes—and puts it in the 
hands of food banks and homeless shelters. The IOC distributed 
100 tons of oranges in 2006. 

Though the IOC is off to a good start, there’s much more 
Knight would like to do. There are groves farther afield—such as 
Riverside, Rancho Cucamonga, Montclair—that he’d like to 
support. And needy families in other counties could benefit 
from Thanks A Ton. 

It’s easy to be a pessimist and believe the paving over of the 
Inland Empire’s remaining groves is inevitable, but Knight 
remains an optimist. “We can use the population explosion to 
save the groves,’ he insists. There are enough people in the 
immediate area to consume all the oranges grown here, he adds. 
“If we really want to save our groves, we can. All we have to do 
is eat Our Own oranges.” 

INFO IOC membership is available only to Inland Empire resi- 
dents, but donations are welcome from all; visit www.inland 
orange.com or call 909/794-4484 for details. m 


Sunset February 2007 95 






















































































————= 



































No unnatural in 


body, than 


it. If Pm 9 
servatives, wh 


the pre 
ing else? 


wich with anyth 


sand 


etting all the gf 
y should | make my 


gredients for 


kyouverymuch. Here’s how | see 


eat taste without all 


\ 


ANY ameheate cnorce ) 


TL ead ATURAL™ 


Pca 


hn 


my 100% natural 





SEDO ET OS 
Sea 


| 
| 

















i 


| 
4 


& Serving su 
ring suggestion 


Vi 1 p! 
tural.c 
5 ormeind al.co 0 1ore product informatio 








J’RE A FEW WEEKS into the new year, 

those diet resolutions—possibly the | Whole-grain pastas 

ne ones you made last year?—are Parchment-steamed 
ing to seem alittle bittoo ambitious. fish with scallions 

boring. Or downright frustrating. You Hearty, healthy curry 

Feel-good foods 





t insipid or skimpy (like the comforting, 
-tasting bowl of pasta soup on page 
. They’re each appealing enough to 
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Whole-grain pastas 






Whole-grain penne 
with walnuts, 
caramelized onions, 
and ricotta salata 


Make flavorful dinners based on a new supermarket staple 


that’s packed with vitamins and fiber 
BY AMY TRAVERSO PHOTOGRAPHS BY IAIN BAGWELL FOOD STYLING BY DAN BECKER 


OF ALL THE NEW whole-grain products 
flooding the market these days, one of our 
favorites is pasta. No longer the grainy, 
crumbly stuff of years past, the new pastas 
have a toothsome texture and pleasantly 
nutty flavor, and they’re sold in most 
supermarkets. 

Whole grains are this decade’s wonder 
food. For one, they offer a solution for diet- 
ers who have tried low-carb or no-carb 
regimes, but realized they couldn’t live 
without bread or pasta. Whole-grain foods 
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aren’t just great-tasting; with their low 
glycemic index (the rate at which a food is 
absorbed into the blood as sugar), they 
don’t cause the insulin spikes that no-carb 
diet proponents claim lead to weight gain. 
Plus whole grains contain fiber, antioxi- 
dants, phytochemicals, vitamins, and 
minerals, all of which have been associ- 
ated with reduced risk of cancer, diabetes, 
and cardiovascular disease. 

When we tried these nutrient-packed 
pastas in Sunset’s test kitchen, we were 








surprised to find that most brands of 
whole-grain spaghetti and linguine were 
nearly indistinguishable from traditional 
refined-flour pastas. Stirred into a simple 
soup with kale and parmesan, they were 
mild-tasting, tender, and delicate. We 
noticed more of a difference with heftier, 
extruded pastas, such as penne, rotini, ziti, 
and fusilli. Because their flavor is stronger, 
these pastas work best with assertive 
sauces, such as the tangy lemon-yogurt 
sauce on our pasta salad (see recipe, 

page 100). 

When shopping for whole-grain pastas, 
it’s important to know that the amount 
and type of whole grain varies from brand 
to brand, from multigrain blends such as 
Barilla Plus to 100 percent whole-wheat 
brands like Bionaturae. We particularly 
liked the flavor and texture of whole- 
wheat pastas made by De Cecco, but all 
the brands we tried worked well in the 
following recipes. 


Whole-grain penne with 
walnuts, caramelized onions, 
and ricotta salata 
The combination of flavors here plays up the 
nutty flavor of whole-grain penne. 
PREP AND COOK TIME | hour, 20 minutes 
MAKES 8 servings 
NOTES Ricotta salata (also called “hard 
ricotta”) is a firm white Italian cheese 
made by salting, pressing, and drying 
sheep’s-milk ricotta. In flavor, it’s likea 
very mild, nutty, less tangy feta, which 
makes it a natural addition to pastas and 
salads (it can also be grated). Look for 
ricotta salata in specialty stores, Italian 
markets, or any supermarket with a good 
cheese department. 
7 medium onions (about 4 lbs.), peeled 

and thinly sliced 
5 tbsp. olive oil 
3/4 tsp. sugar 
About 2 tsp. salt 
13/4 cups walnut halves 
10 oz. whole-grain penne or fusilli . 

pasta 
1 lb. ricotta salata, crumbled ij 

i 


(see Notes) 
2/3 cup loosely packed flat-leaf parsley, chopped 4 
1% tbsp. fresh lemon juice | 
1% tsp. freshly ground black pepper 


Relax with the Caribou. 
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Help Your Heart: 


TAKE THE QUAKER | 


SMART HEART 
CHALLENGE 


Quaker Oatmeal is the 
original cholesterol-buster. 

In fact, research suggests your 
cholesterol could drop by eating 
Quaker Oatmeal for 30 days. 
So it’s not just a tasty meal, 
it’s a pretty impressive 
little heart-helper! 


The stuff works. 
Now it’s your turn. 


Step 1: Get Checked! 
Have your cholesterol tested 
by a healthcare provider. 


Step 2: Start the Quaker 
Smart Heart Challenge 
Eat a good size bowl of Quaker 
Oatmeal every day for 30 days*. 
Be active and follow a healthy diet. 


Step 3: Feel the Difference! 
Have your cholesterol checked 
again after at least 30 days. 4 


Congratulate yourself on taking 
a big step to better heart health! 


| For more information, and to take 
| your Heart Health 1.0. Quiz, vi 
www.,timeinc.net/quaker. 


*3 grams of soluble fiber daily from oatmeal, 
diet low in saturated fat and cholesterol, 
reduce the risk of heart disease. Quaker 
Fashioned provides 2g per serving, Qu 
Apples & Cinnamon flavor and Oatmeal! 
‘own Sugar Cinnamon provide 1g pe: Yr 

















1. Ina large frying pan over high heat, 
cook onions in 3 tbsp. olive oil with sugar 
and 2 tsp. salt, stirring and turning often, 
until onions begin to release their juices 
and turn golden, 10 to 13 minutes. Reduce 
heat to medium and cook, stirring occa- 
sionally, until onions turn a caramel color 
and become quite sweet, 35 to 40 minutes 
more. If onions begin to stick to the pan or 
char during cooking, reduce heat. 

2. Meanwhile, in a small frying pan (not 
nonstick) over medium-low heat, toast 
walnuts, stirring frequently, until fragrant 
and golden, about 10 minutes. Remove 
from heat and cool slightly. Pour walnuts 
into a zip-lock plastic bag and lightly crush 
with a rolling pin. Set aside. 

3. When onions are nearly done, cook 
pasta in boiling salted water until tender 
to the bite, 9 to 12 minutes or according to 
package instructions. Drain pasta, reserv- 
ing about 1/2 cup cooking water. 

4. loss caramelized onions with pasta, 
walnuts, ricotta salata, parsley, reserved 
cooking water, lemon juice, pepper, and 
remaining 2 tbsp. olive oil. Season to taste 
with salt. Serve hot. 

PER SERVING 594 CAL., 53% (315 CAL.) FROM FAT; 


19 G PROTEIN; 35 G FAT (11 G SAT.); 56 G CARBO 
(9.3 G FIBER); 1,559 MG SODIUM; 50 MG CHOL 
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Shrimp, lemon, and 
spinach whole-grain 
pasta salad 


Shrimp, lemon, and spinach 
whole-grain pasta salad 
We lightened up this pasta salad by replacing 
the usual mayonnaise dressing with Greek- 
style low-fat yogurt, which has been strained 
so that it’s thick and rich-tasting, 
PREP AND COOK TIME 35 minutes 
MAKES 8 to 10 servings as a side dish 
12 oz. whole-grain rotini, rotelle, or fusilli pasta |} 
1 lb. (30 to 35 per lb.) peeled deveined shrimp, 
tails removed 
1/4 cup olive oil 
1 medium red onion, chopped 
3 large garlic cloves, minced 
About 3/4 tsp. salt 
1 tsp. red chile flakes 
1% tsp. ground cumin 
2 cups loosely packed baby spinach leaves 
1can (15 oz.) chickpeas (garbanzos), drained 
and rinsed 
11/4 cups low-fat plain Greek-style yogurt 
(or whole-milk plain yogurt) 
1/3 cup chopped fresh mint leaves 
21/2 tbsp. fresh lemon juice 
2 tsp. finely grated lemon zest 
1. Cook pasta in a large pot of boiling 
salted water until tender to the bite, 
9 to 12 minutes or according to package 
instructions. Drain and set aside. 



















Look out cholesterol, 
he’s made it 3 against 1. | 








| P Now 3 ways to help lower cholesterol. and binds with it. Your bloodstream can’t 


| B Besides Quaker Old Fashioned and Instant = _—_—absorb the cholesterol, so it’s removed from 
\) Oatmeal, you can try Quaker Oatmeal to Go. your body. This means you could see a drop 


in your overall number. 
Here’s how he does it. 
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tasty bowl of oatmeal while it does its thing. 
| Not a bad deal, right? Need more proof? 
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| It’s hardworking. Visit www.quakeroatmeal.com or call 
1-800-770-4091. 
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3g of soluble fiber daily from oatmeal in a low saturated fat, low 
cholesterol diet may reduce heart disease risk. Quaker Old Fashioned 
provides 2g per serving, Quaker Instant Apples & Cinnamon flavor 
provides 1g per serving and Oatmeal to Go provides 1g per serving. 















































See what’s possible 
| with turkey. 











Find these and other simple 
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2. Meanwhile, toss shrimp with 2 tbsp. 
olive oil, onion, garlic, 3/4 tsp. salt, chile 
flakes, and cumin; marinate at room 
temperature 10 minutes. Preheat a 
medium frying pan over medium heat, 
then add shrimp and marinade. Cook, 
stirring often, until shrimp are pink and 
firm, 3 to 4 minutes. 

3- Ina large bowl, toss together pasta, 
shrimp mixture, spinach, chickpeas, 
yogurt, mint, lemon juice, remaining oil, 
and lemon zest. Season to taste with salt 
Serve warm or at room temperature. 

PER SERVING 405 CAL., 27% (108 CAL.) FROM FAT 


23 G PROTEIN; 12 G FAT (3G SAT.); 54 G CARBO 
(10 G FIBER); 475 MG SODIUM; 81 MG CHOL 


Whole-grain pasta soup with 
greens and parmesan 

In a recipe this simple, every ingredient shines, 
so be sure to use the best-quality cheese and 
chicken broth you can find. 

PREP AND COOK TIME 30 minutes 

MAKES 6 to 8 servings 

NOTES Parmigiano-reggiano cheese (true 
parmesan from northern Italy and very 
flavorful) is sold in gourmet, Italian, and 
Whole Foods stores, or in any supermarket 
with a good cheese selection. Parmesan 
cheese from Argentina is a widely 


to2. = Sunset February 2007 



























All cereal grains—like 
wheat, rice, or oats— 
are really seeds. Eacl 
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available, less expensive substitute. This 
soup is meant to be made just before serv- ~ 
ing; after a few hours in the broth, the 
pasta will turn soft and gummy. 
101/2 cups reduced-sodium chicken broth 
(or homemade chicken stock) 
3 cups very thinly sliced kale leaves (stems 
removed) 
8 oz. whole-grain angel hair pasta or thin 
spaghetti, broken into small pieces 
6 oz. parmigiano-reggiano cheese 
(see Notes) 
2 tsp. fresh lemon juice 
Red chile flakes (optional) 
1. In a large pot over high heat, bring 
chicken broth to a boil. Add kale, reduce 
heat to medium-high, and cook 2 minutes. 
Add pasta and cook until tender but not 
soft, 4 to 7 minutes or according to pack- 
age instructions. While pasta is cooking, 
use a vegetable peeler to shave cheese 
into strips about 3 in. long and 1/2 in. wide 
(strips do not need to be exact). 
2. Just before serving, stir in lemon juice, 
then divide soup among 6 bowls. Top each 
bowl with cheese and a sprinkling of chile 
flakes, if you like. 
PER SERVING 236 CAL., 22% (52 CAL.) FROM FAT; 


19 G PROTEIN; 5.8 G FAT (4G SAT.); 29 G CARBO 
(4.4 G FIBER); 1,059 MG SODIUM; 17 MG CHOL. 






OOH-LA-LASAGNA. 








To make this Italian dish 
more eye-popping, add 
JENNIE-O TURKEY STORE 
Lean Ground Turkey 
instead of beef. 





For layer after layer 

of zesty turkey flavor. 

Find this and other simple 
recipes at jennieo.com. 


TURKEY STORE 





LOOK AT TURKEY NOW. 
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Green onion and 





Cook in paper 
Combine fresh fish, a few seasonings, an easy technique— 


and you’ll have dinner in minutes 
BY MOLLY WATSON PHOTOGRAPHS BY IAIN BAGWELL 


PARCHMENT PAPER IS a darling of profes- 
sional cooks, but it’s great for the rest of 
us too. The pros use it to line baking pans, 
cover dishes, make patterns for cookies 
and cakes, and cook food en papillote, which 
just means wrapped in parchment paper. 
We love this last technique especially—all 
you need to do is arrange ingredients on 
parchment, wrap them up, and pop the 
package into the oven. 

Cooking in parchment creates maxi- 
mum flavor with minimal use of oil or fat, 
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because all aromas are sealed in, along 
with moisture, as the food cooks. It’s 
particularly good for cooking fish, since it 
protects the delicate flesh from direct heat 
and ensures even and gentle cooking. The 
natural juices of the fish and the vegeta- 
bles do the actual work of cooking, simply 
by creating steam. 

Flavor combinations with fish are prac- 
tically endless: herbs, flavored oils, lemon 
juice or wine, and thinly sliced vegetables 
can be substituted or added as you like. 





Green onion and sesame 
parchment-baked fish 
Add steamed brown rice and simply cooked 
greens for a healthy supper. 
PREP AND COOK TIME 25 minutes 
MAKES 4 servings 
NOTES Aluminum foil may be used in place® 
of parchment, but parchment creates an 
elegant presentation and can even puff up > 
while cooking. Thin fillets like sole cook in 
15 minutes. For thicker cuts, add 5 minutes 
for every 1/2 in. of thickness over 3/4 in. 
4 fillets petrale sole 
1s tsp. salt 
If tsp. freshly grated ginger 
2 tsp. toasted sesame oil 
3 green onions, cut into 3-in. lengths and 

sliced thinly lengthwise 
1. Preheat oven to 350°. Fold 4 pieces of 
parchment paper (12 by 14 in. each) in half 
to form 7- by 12-in. rectangles and cut 
them into half-heart shapes as large as the 
paper allows. Unfold into hearts. Place a 
fish fillet to one side of center of each heart 
and sprinkle with 4 of the salt. Spread 
each fillet with 1/4 of the ginger. Drizzle 
with 4 of the sesame oil and top with 
1/4 of the green onions. Fold papers over 
fillets and crimp edges to close (see “How 
to Make a Parchment Packet,” below). 
2. Put packets on a baking sheet and bake 
15 minutes, or until the fish is opaque and — 
flakes easily in the center; if necessary, . 
cook 5 minutes more. Serve hot. 
PER SERVING 179 CAL., 22% (39 CAL.) FROM FAT; . 


32 G PROTEIN; 4.3 G FAT (0.8 G SAT.); 1 G CARBO 1 
(0.3 G FIBER); 283 MG SODIUM; 82 MG CHOL 


How to make a parchment packet 

Unfold, fill one half 
with the ingredients, 
and fold the other half © 
over to enclose. Start-_ 
ing at the top of the 
heart in the center of 
the dip, fold about i 
1/4 in. of the edge ' 
toward the center and || 
start rolling this 

“hem” around the | 
edge, crimping the roll 
as you seal it. When 

the roll reaches the 
bottom tip of the 

heart, twist to seal. 
When using aluminum — 
foil, simply fold foil | 
over contents and | 
crimp edges to seal. a : | 
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The key to cooking en 
papillote starts with 
the shape of the paper. 
Fold a piece of parch- 
ment paper, about 21/2 
times the size of what 
you'll be cooking, in 
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half-heart shape. 
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lian spice 


It’s comforting, hearty, and good for you too. So spoon it up! 


BY MARGO TRUE PHOTOGRAPH BY IAIN BAGWELL 


ANY FAN of Indian food appreciates the 
flavors of a zesty, expertly spiced curry. 
Along with the pleasure comes a hidden 
dividend: health benefits. The recipe that 
follows, a comfort-food favorite from 
northern India, is full of seasonings 
thought to boost well-being according to 
the ancient Indian healing system of 
Ayurveda, whose principles have shaped 
the country’s cooking over thousands of 
years. (Another plus: It’s low in fat.) 


Curried red kidney beans and 
cauliflower (rajma masala) 

Red kidney beans are very nutritious. They are, 
however, harder to digest than other beans, 
which is why they’re traditionally cooked with 
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seasonings that help break them down, 

such as ginger. Use spices that are as fresh as 
possible—their health benefits, let alone their 
flavors, will be more potent that way. 

PREP AND COOK TIME About | hour 
MAKES 6 to 8 servings 

NOTES Garam masala is a mixture of | 
warming spices; find it at Indian grocery 
stores or gourmet groceries. 

3 tbsp. vegetable oil 

1 large onion, chopped 

1 cinnamon stick (2-in.) 

1 bay leaf 

1 tbsp. each minced fresh garlic and ginger 

1 tsp. each fennel and cumin seeds 

3 green cardamom pods, cracked open 

1/4 tsp. cayenne 





V2 tsp. each ground coriander, turmeric, 
and garam masala 
1can (14.5-0z.) whole peeled plum tomatoes, 
without juice 
1serrano chile, stemmed, seeded, and minced 
About 1 tsp. salt 
6 cups cooked red kidney beans (about four 
14-o0z. cans), rinsed and drained 
1/2 head cauliflower, cut into 1/2- to 1-in. florets 
1to 1% tbsp. freshly squeezed lemon juice 
1/ cup loosely packed cilantro sprigs, 
coarsely chopped 
6 to 8 cups hot cooked brown rice (see Notes) 
1. Heat oil in a heavy-bottomed 4- to 5-at. 
pot or saucepan over medium-high heat. 
Add onion and fry, stirring occasionally, 
2 to 3 minutes, or until slightly softened. 
Stir in cinnamon, bay leaf, garlic, ginger, 
fennel, cumin, and cardamom and fry, stir- 
ring, 2 minutes. Add cayenne, coriander, 
turmeric, and garam masala and fry, stir- 
ring, 1 minute. Shred tomatoes into pot 
with your fingers. Stir in serrano chile, salt, 
kidney beans, cauliflower, and 11/2 cups 
water. Lower heat to medium-low, cover, 
and simmer 20 minutes, or until cauli- 
flower is tender and liquid has thickened 
into a velvety-looking sauce (add more 
water if necessary). 
2. Season beans with salt. Stir in lemon 
juice and cilantro. Serve hot over brown 
rice, with plain yogurt on the side if you like. 
PER SERVING OF CURRY 281 CAL., 22% (62 CAL.) FROM FAT; 


15 G PROTEIN; 6.9 G FAT (0.9 G SAT.); 42 G CARBO 
(7.1 G FIBER); 437 MG SODIUM; 0 MG CHOL 


Spice up your life 

Western scientists are beginning to assess the 
health benefits of these spices, many of which 
have long been key preventive foods in 
Ayurveda. Some of the most promising: 
Cardamom, cumin, fennel All might aid 
in digestion (candied fennel is eaten after 
meals in India for just that reason). 
Cinnamon May help lower cholesterol 
and regulate blood sugar. 

Garlic Contains potent antioxidants that 
may help prevent stomach cancer; may 
reduce blood pressure and cholesterol. 
Ginger A powerful digestive aid that calms 
nausea; may inhibit formation of blood 
clots and reduce inflammation. 

Turmeric May reduce inflammation asso- 
ciated with arthritis; may protect against 
certain cancers and even Alzheimer’s. @ 
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Feel-good toods 


How you feel depends in no small part on what you eat, and some foods are great at 
helping produce the result you’re looking for. Each of our choices below is among the most 
effective in its category (for other options, go to www.sunset.com/feelgoodfoods). They work 
best in moderation, so we’ve included portion-size reminders based on the USDA's 
recommendations for an average adult. Here’s to a healthy new you. 





LENTILS PINEAPPLE 


BROCCOLI 


OATS 


SALMON 
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eta at ak et 


Quick energy 
(2 cup) 


Endurance 
(14 cup cooked) 


Strong immune system 
(2 cup) 


Smooth digestion 
(4 cup cooked) 


Improved heart health 
(3 oz.) 


arch agra | ol , 


Combine yogurt, pineapple, dates, 
honey, and a splash of milk ina 
blender for a quick energy-boosting 
smoothie. 


Cook lentils gently in an equal 
amount of chicken stock, along with 
sautéed diced onion, celery, and 
carrots. 


Stir-fry broccoli florets in canola oil 
with ginger, garlic, and red chile 
flakes. 


Try savory oatmeal instead of sweet: 


Simmer oats with salt, a spoonful 
of walnut or hazelnut oil, a pinch of 
thyme, and chopped walnuts. 


Marinate salmon in a blend of 
mustard, brown sugar, cider vinegar, 
and olive oil, then grill it skin side 
down. 


Why it works 


It’s composed of easily digestible 
carbs, which break down fast into 
rapidly absorbable sugars (glucose), 
giving you a surge of energy shortly 
after eating. 


The carbs here take longer to digest, 
providing a sustained release of 
energy. é 


Vitamin C, a powerful antioxidant 
abundant in broccoli, protects — 
cells and body tissues from oxida- 
tive stress, thus warding off disease 
and illness. 


The soluble fiber in oats slows 
passage of food through the body, aA 
allowing more time for nutrients to 
be absorbed. Oats’ insoluble fiber 
helps move all solids along efficiently 
(don’t overdo it; consuming more 
than so g of fiber per day inhibits 
absorption of vital minerals). 


Omega-3 fatty acids, plentiful in 
salmon, limit clot formation and 
may prevent irregular heartbeat 
(reducing the likelihood of heart 
attack). -sTEPHANIE DEAN 


GEN HEART-HEALTHY RECIPES PLUS FITNESS TIPS AT www,sunset.com/heart | 
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Firble, delectable dinners with big flavor and very little clean-up 


BY JESSICA BATTILANA PHOTOGRAPHS BY ANNABELLE BREAKEY BOOD STYLING BY KAREN SHINTO 


EVERY COOK needs a Solid roster of every- 

ay meals: weeknight champions that are 
peasy to prepare, require just one pan, and 
can feed a family (even picky eaters). Our 
| four single-pan suppers fit the bill with 
style. You can even serve them at acasual 
) dinner party—just add a green salad anda 
loaf of crusty bread, and you’re done. 











Cod with red pepper— 
chorizo ragout (page 115) 
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Le stew with winter vegetables 

Vegetarians, rejoice: This robust dish unites 

hearty lentils with the best winter vegetables. 

PREP AND COOK TIME | hour 

MAKES 4 servings 

NOTES Semifirm aged goat cheese, avail- 

able at most cheese counters, has an 

assertive flavor that pairs well with winter 

greens and root vegetables. Its firmer 

texture holds up well when heated. 

2 tbsp. olive oil 

1 medium onion, chopped 

3 cloves garlic, minced 

1 cup French green lentils 

1tsp. salt 

1/4 tsp. freshly ground black pepper 

2 sprigs fresh thyme 

2 small turnips, scrubbed and cut into 4/2-in. 
cubes (about 1 cup) 

1 bunch (about 5) baby golden or Chioggia 
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beets, peeled (or 3 large beets, halved) 
1 cup cubed butternut squash (1/2-in. cubes) 
4 cups stemmed, chopped kale 
1 bunch (about 5) baby carrots, trimmed and 
scrubbed 
1/2 cup minced flat-leaf parsley 
3 oz. aged goat cheese (such as Chevrot or 
Bucheron, cut into small pieces; see Notes) 
1. Heat olive oil in a medium pot over 
medium-high heat. Add onion and cook 
until translucent, about 3 minutes. Add 
garlic, lentils, salt, pepper, thyme, and 4 
cups water. Bring to a boil, then reduce 
heat to medium-low. Add turnips, beets, 
and squash and simmer gently, stirring 
occasionally, 20 minutes. 
2. Add kale and carrots and cook 10 
minutes, or until vegetables are tender 
and most of the liquid has been absorbed. 
Remove from heat and stir in parsley and 


goat cheese. Serve immediately, accompa- 
nied by crusty bread. 
PER SERVING 416 CAL., 30% (126 CAL.) FROM FAT; 


23 G PROTEIN; 14 G FAT (5.4 G SAT.); 55 G CARBO 
(10 G FIBER); 813 MG SODIUM; 17 MG CHOL 


Grandmother’s chicken 
We’ve streamlined a classic French dish, 
poulet grand-mere, so it comes together in 
little more than an hour—about half the 
time required for the original recipe. 
PREP AND COOK TIME | hour, 20 minutes 
MAKES 4 to 6 servings 
NOTES We leave the garlic unpeeled, in 
keeping with the rustic spirit of this dish. 
Once cooked, the cloves can be squeezed 
out of their skins and spread on bread. 
2 tbsp. olive oil 
1 chicken (4 to 5 lbs.), cut into 6 pieces (2 bone- 
in breast halves, 2 bone-in thighs, and 
2 bone-in drumsticks) 
1 tsp. each salt and freshly ground black pepper 
1 cup frozen pearl onions 
6 large cloves garlic, unpeeled 
2 sprigs fresh thyme 
1 lb. baby Yukon Gold potatoes, scrubbed and 
halved 
3 slices thick-cut bacon, sliced crosswise into 
1/4-in.-wide pieces 
1 lb. cremini or button mushrooms, trimmed 
and cut into quarters 
2 cups reduced-sodium chicken broth 
1. Preheat oven to 375°. Heat oilina 
heavy-bottomed 4- to 5-qt. pot over 
medium-high heat. Season chicken pieces 
with salt and pepper and add skin side 
down to pot. Cook until skin is crispy and 
deeply browned, about 12 minutes. 
Remove chicken from pot and set aside. 
2. Pour off all but 2 tbsp. cooking fat, 
reduce heat to medium-low, and add 
onions, garlic, and thyme. Cook, stirring 
often, for 5 minutes, then add potatoes 
and bacon. Cook, stirring occasionally, 
until mixture is well browned, about 8 
minutes. Pour off all but a thin layer of fat. 
3. Add mushrooms and chicken stock, 
bring liquid to a boil, and cook until liquid 
is reduced by one-quarter. Arrange 
chicken, skin side up, on top of vegetables. 
4. Transfer pot to oven and bake, uncov- 
ered, until chicken is cooked through, 
about 20 minutes. 
PER SERVING 772 CAL., 56% (432 CAL.) FROM FAT; 


57 G PROTEIN; 48 G FAT (14 G SAT.); 25 G CARBO 
(2.5 G FIBER); 1,013 MG SODIUM; 178 MG CHOL. 
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*GET FIVE ONE-PAN PASTA RECIPES AT www.sunset.com/onepan ‘| 
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To make it even easier to make, buy pre-cut 

chicken tenders, 

PREP AND COOK TIME 45 minutes 

MAKES 4 servings 

NOTES [his dish gets a little heat from 

jalapeno chiles, but it’s nicely tamed by 

the mild cheese. If you’d prefer something 

less spicy, simply omit one of the peppers. 

2 tbsp. olive oil 

11/2 lbs. boneless skinless chicken breasts, cut 
crosswise into 1/2-in.-wide strips 

1 tsp. coarse kosher salt 

¥/2 tsp. freshly ground black pepper 

1 medium onion, chopped 

3 garlic cloves, minced 

2 jalapeno chiles, seeded and finely chopped 

1 cup long-grain white rice 

2 cups chicken broth 

1 can (7 oz.) whole green chiles, drained and 
chopped 

1 cup grated Monterey Jack cheese 

1 cup cilantro leaves, coarsely chopped 

1. Heat olive oil in a large frying pan (with 























sides at least 2 in. high) over medium-high 
heat. Sprinkle chicken with salt and pepper 
and cook, stirring often, until lightly 
browned but not cooked through, about 

5 minutes. Remove chicken from pan and 
set aside. ; 

2. Add onion, garlic, and jalapenos to pan, 
reduce heat to medium, and cook, stirring 
frequently, until onion is translucent, 
about 5 minutes. Add rice and cook, stir- 
ring, | minute more, then pour in broth 
and bring to a boil. Boil rice S minutes, 
then reduce heat to a simmer, cover pan, 
and cook 15 minutes. 

3. Return chicken to pan and cook until rice 
is tender, liquid is absorbed, and chicken is 
cooked through, about 5 minutes. 

4. Remove pan from heat and stir in chiles, 
cheese, and cilantro. Serve immediately. 
PER SERVING 563 CAL., 29% (162 CAL.) FROM FAT} 


52 G PROTEIN; 18 G FAT (6.6 G SAT.); 45 G CARBO 
(2.4 G FIBER); 1,239 MG SODIUM; 129 MG CHOL 


Cod with red pepper—chorizo ragout 
Cod and chorizo are a classic pairing in Spain 
and Portugal that infuses the mild but meaty 


fish with the warmth of spicy sausage. Red 

peppers add a hint of sweetness. 

PREP AND COOK TIME 35 minutes 

MAKES 4 servings 

NOTES Buy the best-quality chorizo you 

can find, preferably from a butcher or Mexi- 

can market. Avoid the kind that is very soft 

and sold in plastic casings—it tends to 

break down too much in cooking. (If you 

can’t find good chorizo, substitute with 

another spicy uncooked sausage). Ask your 

fishmonger for cod from the thickest part of 

the fish so that the fillets cook evenly. 

1 tbsp. olive oil 

1/2 |b. fresh Mexican chorizo (about 1 link), 
casing removed (see Notes) 

2 large red peppers, cut into 1/s-in.-thick strips 

6 cloves garlic, thinly sliced 

1/2 cup dry white wine 

1 can (15 oz.) white beans, such as cannellini or 
navy, drained and rinsed 

¥/2 cup chopped flat-leaf parsley 

1tsp. salt 

1/2 tsp. freshly ground black pepper 

3 tbsp. unsalted butter 


1? lbs. cod fillet, cut into 4 even pieces (each 
about 1 in. thick; see Notes) 
1/2 cup flour 
1. Heat oil in a large frying pan over 
medium-high heat. Add chorizo and cook 
2 minutes, stirring occasionally. Add 
peppers and garlic and cook until peppers 
are soft, about 5 minutes. Pour in wine, 
reduce heat to medium, and, using a 
wooden spoon, scrape any browned bits 
from bottom of pan. 
2. Stir in beans, parsley, and half the salt 
and pepper. Cook until beans are heated 
through, about 2 minutes. Transfer ragout 
to a dish, tent with foil, and set aside. 
3. Return pan to medium-high heat and 
add butter. Season cod with remaining salt 
and pepper and dredge in flour. Add fish to 
pan (do not crowd) and cook, turning once, 
until golden brown and cooked through, 
about 6 minutes total. 
4. Divide ragout among 4 plates and top 
each with a piece of fish. Serve immediately. 
PER SERVING 686 CAL., 47% (324 CAL.) FROM FAT; 


51 G PROTEIN; 36 G FAT (14 G SAT.); 33 G CARBO 
(5.8 G FIBER); 1,604 MG SODIUM; 146 MG CHOL. & 





CR-V 


empting good looks. Standard side curtain airbags. And available XM° Satellite Radio: Things this 


DOd are usually filled with nougat. Presenting the all-new CR-V. It's something new to crave. 


ave.honda.com 1-800-33-Honda EX-L model shown. *XM subscription sold separately after 3 trial 
inths. The XM name is a registered trademark of XM Satellite Radio Inc. ©2006 American Honda Motor Co., Inc 







































































THE NEW PINK 

Just when pink wine has shaken off white 
Zinfandel’s sugary shame (hundreds of 
West Coast wineries now make respectable 
dry rosé), one of the leaders of that charge 
is going sweet(ish) again. SoloRosa’s late- 
harvest rosé—made from Sangiovese— __| 
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BY SARA SCHNEIDER 


FORGET THOSE MUSTY IMAGES of expen- 
sive old Bordeaux drizzling into crystal by 
candlelight—decanter sales have quadru- 
pled in the last year (according to the 
Riedel crystal company), and not because 
of a glut of old red wine full of sediment 
that needs to be left behind. Wine lovers 
are discovering the second reason to 
decant a wine: It'll taste better. 

Rob Davis, longtime winemaker for 
Sonoma County’s Jordan Winery, gives it 
some drama: “Wines, especially red wines, 
live a reclusive life in the bottle. They’re 
still, isolated ina small, dark room. At that 
epic moment when the seal is removed 
from the bottle, all the aroma, bouquet, 
and flavors—the true personality of the 
wine—can start to sing.” 
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Never mind the snobbery—it’s for everyday wine too 





A splash through the air, then a period 
of time with a lot of surface area exposed, 
mellows rough tannins and releases tight 
aromas in a big, young red wine. And we’re 
drinking more of these than ever. 

It doesn’t matter what you pour the 
wine into. Davis claims the same benefits 
come from “fine crystal or a clean mayon- 
naise jar.” But the more tannic the red, 
the more exposure to air it can handle. 
Some decanters are designed especially 
to direct the wine over the inside surface; 
for others, you can accomplish this by 
just pouring against the side. (Pour more 
gently with delicate older wines; too much 
oxygen and they'll breathe their last.) 

Pull that gift decanter out of the closet. 
You can use the space for more wine. @ 





is a beauty. Ripe berries are offset by an 
herbal, grapefruity, faint Campari-like 
bitterness. “Late harvest” conjures | 
dessert, and with Aztéque chile-spiked 
Cocoa Nuts (above; www.cocoadesigns. 
com), it makes a mighty interesting one. 
But don’t pigeonhole this wine. Its just- 
right sweetness with Sangiovese’s lively 
fruit and loaminess does remarkable 
things for Chinese food—hot-and-sour 
soup (trust us), tangerine beef—and sets 
off halibut with mango salsa. 





Our picks 

Great Zins 
Good-value Zinfandels, 
ready for spicy Mexican 
food or slow-braised 
pork stew. 

BV “Coastal Estates” 
Zinfandel 2003 
(California; $9). Juicy 
berries marinated with 
black pepper. 

Dry Creek Vineyard 
“Heritage” Zinfandel 
2004 (Sonoma County; 
$15). Berries with mint 


and chocolate. 
Edmeades Zinfandel 
2005 (Mendocino 
County; $18). Leather 
and licorice give way 
to spicy plums. 
Peachy Canyon 
“Incredible Red, Bin 
119” Zinfandel 2004 
(California; $12). Black- 
berry preserves plus 
yummy black pepper 
and herbs. 

Renwood “Sierra 
Series” Zinfandel 
2003 (Sierra Foothills; 
$10). A soft cherry 
sipper with a choco- 
late chaser. 

Sausal Old Vine 
Zinfandel 2003 
(Alexander Valley; $18). 
Dusty white pepper 
and dried (but lively) 
cherry flavors. 


. ui 
*T0 JOIN THE SUNSET WINE CLUB, GO TO www.sunset.com/wineclub |} 
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JUST LIKE ME” 


~GEORGE HAMILTON~ 


























Find Pita Thins 
in the cracker aisle. 





Made with toasted fresh pita bread. 


Lightly seasoned for a savory crunch. 





70% less fat than regular fried potato chips. 
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February favorites 










Recipes from our readers, tested in Sunset’s kitchen 
BY Be Ae BATTILANA AND MOLLY WATSON PHOTOGRAPHS BY ANNABELLE BREAKEY 






ba a, anc ste Y 
UCR iTARy tw One 
This salad makes great use of the excellent 

_ endive and avocados inthe markets this 
MAB ale eam eka RTC Malay TAK 
MCN MCCA gag Ty Tere 
PREP AND COOK TIME 20 minutes 
NYC a vei -Ta ieee 


Tent AW cil] Ccnoh Koen aCe een nes-Ciaa (=a 
i lee Mer tele ele-ttTeetalo sole ifyou lala 
to dress it up for a dinner party, keep ial cu 
endive leaves whole, arrange themon 


bit Meme] 11-1 atl ol gv Cav aeroloy | 





a platter, fill them with the avocado- 
bacon-gorgonzola mixture, and drizzle 
MUleRVae Ur agciaece 
5 slices (about 5 oz.) thick-cut bacon 
4 large heads Belgian endive, trimmed 

and coarsely chopped 
2 ripe avocados, chopped 


el cup gorgonzola cheese, crumbled 


Par rae eel Cole 

1tbsp. sherry vinegar 

a eee UCT] 

1. Ina large frying pan over medium-high 
heat, cook etal turning once, until 


This month’s picks 

1. Endive salad with 
bacon, gorgonzola, 
and avocado 

2. Greek-style lemon 
jefe} ee htel 3 

3. Meyer lemon-crab 
salad 

4. Mexican chocolate. - 
elo] acmel-Malgclaat= 





PRY CC RTT ee 
gorgonzola, and avocado 


crisp and brown, about 6 minutes 

total. Remove bacon from pan and drain 
on paper towels, then crumble into small 
ey (ere : 

2. Ina medium serving bowl, combine 
bacon, endive, avocado, and gorgonzola. 


SY-lee-t fe [ean ge leat mee LES aes | 


shallot and vinegar. Gradually drizzle in 
CLEMO RUA alate Tale asec -a elo 
sified. Pour vinaigrette over salad and 
toss to coat. Serve immediately. 

PER SERVING 322 CAL., 87% (279 CAL.) FROM FAT; 


7 G PROTEIN; 31 G FAT (7.4 G Vm 8.3 G CARBO 
(2.8 G atts.) 295 MG SODIUM; 17 MG CHOL. 





OUR NORTHERN CALIFORNIA LEXUS DEALER. 


“Signature Event Weekend Package” 
$125 per person (advance sales only) 
udes both The Awards and The Marketplace 


are available online at mustardfestival.org, 
by calling 707.944.1133 or 707.938.1133 
ust be 21 to purchase (with the exception of Student 
wld tickets for The Marketplace). All ticket sales are final. 


ts for The Marketplace, available at participating 

's, Nob Hill Foods, and Bel Air Wate, include 

her for five additional tasting tickets valued at $5. 

hustardfestival.org for a list of participating stores. 
Cannot be combined with any other offer 


BevAir NOB HILL 
CZ —— Fooos —— 


Family of Fine Stores 


(Comcast. 





WINECOUNTRY com Sunset 


For an invitation, information, a complete calendar, tickets and merchandise 
call 707.944.1133 or 707.938.1133 or visit mustardfestival.org 


(Napa Valley (Vlustara festwal 


Fourteenth Annual Season of Sensational Wine Country Events 


January 27 through March 31, 2007 


Mustard Magic ~ The Grand Opening Event ~ 
Fine foods, wines and art; Visual Art Competition Exhibit & Silent Auction, decor galore, 
actors, tableaux vivants, live and silent auctions, entertainment & more! 


January 27 * 7pm ¢ The Culinary Institute of America at Greystone ¢ St. Helena 
$100 per person (through December 29); $135 per person (after December 29); ($175 per person at the door) 


Romantica 

Show your loved one the romance and allure of Meadowood Napa Valley while 
capturing the vibrant flavors of Napa Valley Mustard Festival Host Chef Alejandro Ayala's 
Latin- inspired cuisine. A five-course menu will be paired by Host Winemaking Family - 
the Cejas of Ceja Vineyards, with Ceja and other Carneros wines. 


February 10 * 6pm * Meadowood Napa Valley ¢ St. Helena 
$175 per person (By reservation only; Limited to 100 guests) 


The Grand Dinner 
Seven courses by Napa Valley's most celebrated chefs, paired with the finest of Napa 
Valley vintages presented by the Winemakers. Silent auction of wine and more! 


February 23 ¢ 6pm ¢ Farmat Carneros Inn ¢ Napa 
$350 per person (By reservation only; Limited to 120 guests) 


Spice! 

Gourmet Dinner Dance to honor Lowell Herrero, Napa Valley Mustard Festival Artist 
of the Year. Four-course mustard inspired menu paired with Robert Mondavi Winery 
wines. Salsa music, performances & dancing. 


March 3 * 6pm ¢ Robert Mondavi Winery ¢ Oakville 
$225 per person (By reservation only; Limited to 90 guests) 


The Awards ~ A Tasty Competition! ~ An Elegant Black Tie, Red Carpet Gala ~ 
Food, wine, chef's mustard recipe competition and jazz lounge. Meet award-winning 
mustard makers from around the world, and help select the 2007 Napa Valley Mustard 
Festival People’s Choice Chef of the Year! 


March 16 © 7pm ¢ COPIA: The American Center for Wine, Food & the Arts * Napa 
$100 per pers on ($150 at the door) 


The Marketplace ~ A Signature Event for Connoisseurs ~ 
Fine Food, Wine, Art, Craft Brew, Gourmet Products & Mustards from Around the World. 
March 17 & 18 © 11 amto5 pm 


COPIA: The American Center for Wine, Food & the Arts ¢ N 

Adult: $30 ($35 at the door); Student: $10 (ages 13-20; includes 5 tasting tickets); Child: $5 (ages 6-12; 
under 6 free); COPIA Members: $25 per person ($30 at the door) (Copia members offer is limited to two tickets 
per membership; not valid with any other offer). 

Purchase tickets in advance at participating Raleys, Nob Hill Foods and Bel Aire Markets, and receive 5 bonus tasting tickets, 


The Mumm Napa Photo Finish ~ The Grand Finale Event ~ 
Food, wine, music, dancing ~ a wildly exuberant gala good-bye! 
Napa Valley Mustard Festival Photography Contest Exhibit & Sale. 


March 31 ¢ 7pm ¢ Mumm Napa ¢ Rutherford 
$90 per person ($125 at the door) 


San Francisco Chronicle | SFGate.on kee Americandirlines’ & 


abc 
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Food | Reader recipes 


Greek-style lemon 
TT 2) 


Greek-style lemon potatoes 

Margee Berry, Trout Lake, wA 

“T love the flavors of Greek cooking,” Berry 

says. Here, she uses lemon, fresh oregano, and 

feta to brighten up russet potatoes. Serve 

alongside grilled fish or steak. 

PREP AND COOK TIME | hour, 15 minutes 

MAKES 6 servings 

4 large russet potatoes, scrubbed and sliced 
crosswise into 1/2-in.-thick rounds 

1/4 cup lemon juice 

1 tbsp. olive oil 

lf tbsp. oregano leaves, chopped 

2 tsp. lemon zest 

3 cloves garlic, minced 

2 tsp. salt 

2/, cup crumbled feta cheese 

1. Preheat oven to 450° and butter a 9- by 

13-in. baking dish. In a large bowl, toss 

potato slices with lemon juice, olive oil, 

oregano, lemon zest, garlic, and salt; layer 

slices in baking dish. 

2. Pour 1 cup boiling water over potatoes 

and bake, uncovered, until most of 

the water has evaporated and potatoes 

are tender, about 30 minutes. Top with 

feta and bake until golden, about 15 

minutes more. 

PER SERVING 185 CAL., 27% (SO CAL.) FROM FAT; 


5.5 G PROTEIN; 5.6 G FAT (2.6 G SAT.); 30 G CARBO 
(2.1 G FIBER); 953 MG SODIUM; 13 MG CHOL 


Meyer lemon-crab salad 

Elizabeth Farquhar, Logsden, or 

This simple, refreshing salad combines two 
exceptional West Coast winter ingredients: 
crab and fresh citrus. Serve as a starter course 
or as a lunch entrée. 
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Meyer lemon- 
crab salad 


PREP TIME 15 minutes 

MAKES 6 servings 

NOTES Zesting the lemons is easier if 

you do it before you juice them. 

3/4 lb. shelled, cooked Dungeness crab 

1/4 cup Meyer lemon juice 

2 tbsp. finely chopped shallot 

1 tbsp. toasted sesame oil 

About 1 tsp. salt 

About 1/4 tsp. freshly ground black pepper 

1/4 tsp. Meyer lemon zest (see Notes) 

1 cup watercress leaves and small sprigs 
(large stems removed) 

In a medium bowl, toss crab with lemon 

juice, shallot, sesame oil, salt, pepper, and 

lemon zest. Add more salt and/or pepper 

to taste. Serve on a bed of watercress. 

PER SERVING 83 CAL., 36% (30 oF FROM FAT; 


12 G PROTEIN; 3.3 G FAT (o 5 G SAT.); 1.3 G CARBO 
(o 2G FIBER); 356 MG SODIUM; S7 MG CHOL. 


Mexican chocolate pots de creme 
Meg Matta, Incline Village, Nv 

These small, very creamy desserts pack 

a serious dose of dark chocolate. Spiced with 
cinnamon and cayenne, they have a subtle, 
lingering heat. 

PREP AND COOK TIME 45 minutes, plus 
about 31/2 hours to chill 

MAKES 6 servings 

NOTES You will need 6 ramekins (4-oz. 
capacity each) for this recipe. 

1 cup heavy whipping cream 

1 cup whole milk 

1tsp. espresso powder 

1tsp. ground cinnamon 

1/4 tsp. cayenne pepper 

2 tbsp. coffee liqueur (such as Kahlua) 


Mexican chocolate..." 


pots de creme 





6 oz. finely chopped high-quality 

bittersweet chocolate 
6 large egg yolks 
2 tbsp. superfine sugar 
1. Preheat oven to 300°. In a small sauce- 
pan over medium-low heat, bring cream, 
milk, espresso powder, and spices toa 
gentle simmer; cook 10 minutes. Increase 
heat to medium and bring mixture toa 
boil, then remove from heat and stir in 
coffee liqueur. 
2. Put chocolate in a heat-proof bowl and 


pour hot cream over it. Let stand 1 minute, , 


then stir until smooth. 

3. Ina separate bowl, whisk together egg 
yolks and sugar. Slowly drizzle yolk 
mixture into chocolate mixture, whisking 
constantly. Pour mixture through a fine- 
mesh sieve into a bowl and let cool at 
room temperature 15 minutes. 

4. Meanwhile, in a kettle or small pot, 
bring about 4 cups water to a simmer. 
Arrange a dish towel in the bottom of a 
9- by 13-in. baking pan. Set ramekins on 
top of towel (this helps keep them in 
place), then fill each ramekin with custard. 
Pour simmering water into pan so that it 
comes halfway up sides of ramekins. Set 
pan in oven and bake pots de creme until 
their edges are set but their centers are 
still wobbly, about 25 minutes; do not 
overbake. Transfer ramekins to a cooling 
rack and let cool at room temperature for 
30 minutes, then chillin refrigerator until 


~ fully set, about 3 hours. 


PER SERVING 391 CAL., 71% (279 CAL.) FROM FAT; 
6.9 G PROTEIN; 31 G FAT (17 G SAT.); 25 G CARBO 
(0.7 G FIBER); 42 MG SODIUM; 273 MG CHOL. & 
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Resources 


Following are sources for some 
products in this issue. Care has 
been taken to verify information, 
but info can’t be guaranteed. Items 
not included may have sources 
named elsewhere in the issue, 
have come from personal collec- 
tions, or have been discontinued. 


GREAT KITCHEN SOLUTIONS Page 
55: Dried Parsley paint by Benja- 
min Moore on back-painted glass 
cabinet fronts (item 522; www. 
benjaminmoore.com or 800/344- 
0400). Iridium Collection mosaic 
tile in Zinna 3 by Sicis (www.sicis. 
com or 877/839-8900). Tile design 
by Jo Lumkong, Strata Design, 
Denver (www.jolumkongdesign. 
com or 303/916-7392). Pages 56— 
57: Cushion-back diner stools from 
Williams-Sonoma ($209; www. 
williams-sonoma.com or 877/812- 
6235). Elephant Gray paint on glass 
backsplash by Benjamin Moore 
(item 2109-50; see above). 
Concrete countertop in Pecan and 
sink surround in Dolphin Grey by 
Dan Roman Studio (www.dan 
romanstudio.com or 303/423- 
5633). Thermofoil doors in Shark 
(on island) by UltraCraft (www. 
ultracraft.com). Fontana Arte 
pendant lamps from the Lighting 
Studio (303/595-0900). Island 
hood by Wolf (www.wolfappliance. 
com or 800/332-9513). Feng shui 
consultant, Cynthia Murray, Denver 
(www.cynthiamurray.com or 
303/449-7798). Page 58: Sisal 
paint from C2 Paint (item C2-172P; 
www.c2color.com or 800/735- 
7019). Marmoleum flooring in 
Barbados from Forbo (www. 
forbo-flooring.com or 866/627- 
6653). Counter stools from West 
Elm ($129; www.westelm.com or 
888/922-4119). Scalloped-edge 
cake plate in aqua from Great 
Jones Home ($42; 206/448-9405). 
Page 59: Steel boot trays from 
Grandin Road ($49; www.grandin 
road.com). Classic double coat 
hook from Rejuvenation ($8 each; 
www.rejuvenation.com or 888/ 
401-1900). Vintage wire basket 
from Watson Kennedy ($65; www. 
watsonkennedy.com or 206/652- 
8350). Page 60: EuroStone coun- 
tertops and backsplash in Mais 
(www.eurostonecountertops.com 
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or 310/967-8000). Cone pendant 
lights from Tech Lighting (www. 
techlighting.com or 847/410- 
4400). Vestfrost refrigerator (www. 
vestfrost.com). OPEN PANTRY 
Page 64: Atlas Marcato pasta 
machine from Sur La Table ($60; 
www.surlatable.com or 800/243- 
0852). All-Clad Stainless Roti pan 
($275; www.allclad.com or 800/ 
255-2523). Stainless steel cake 
tins from the Conran Shop (www. 
conranusa.com or 866/755-9079). 
Round oven in Dune from Le Creu- 
set (www.lecreuset.com or 877/ 
273-8738). Small white pitcher 


from Wedgwood (www.wedgwood. 


com or 800/955-1550). Baskets 
from Ikea (www.ikea.com or 800/ 
434-4532). Stool from Bed Bath & 
Beyond (www.bedbathandbeyond. 
com or 800/462-3966). Sprinkles 
’N Spice Carousel set (www. 
tupperware.com or 800/366- 
3800). MAKE A MESSAGE CENTER 
Page 68: Brown Horse paint from 
Benjamin Moore (item 2108-30; 
see above). Divided bamboo 
drawer organizer tray ($6.99; the 
Container Store, www.container 
store.com or 800/786-7315). 
Frame from Aaron Brothers ($55; 
www.aaronbrothers.com). Magic 
Wall magnetic paint ($14 for 16-oz. 
can; www.kling.com). Chalkboard 
paint by Krylon ($8 for 12-02. spray 
can; www.krylon.com). 12- by 12- 
inch cork tiles by Quartet ($15 for 
four; www.quartet.com). To 
purchase a premade multifunction 
message board, try PBteen Style 
Tiles ($174-$549; www.pbteen. 
com or 866/472-4001). PLAYFUL 
FAMILY FARMHOUSE Page 86: 
Rose City pendant light in polished 
nickel with shade in shiny opal 
(above sink) from Rejuvenation 
($149; see above). Large metal 
Porter pendant lamp (above 
island) from Pottery Barn ($129; 
www.potterybarn.com or 888/ 
779-5176). Subway tile backsplash 
from Tile Source (650/424-8672). 
Salvaged 1927 utility sink from 
Ohmega Salvage (www.ohmega 
salvage.com or 510/843-7368). 
Custom kitchen cabinets by 
Charles Marpet Fine Woodworking 
(www.charlesmarpet.com or 
541/726-3834). EAT sign from 
Sundance Catalog ($45; www. 


sundancecatalog.com or 800/ 
422-2770). Painted floors by 
Sunrise Painting (www.sunrise 
paintinginc.com or 650/726- 
9500). Page 88: Custom home- 
work station (left) and mailbox 
center (right) by Charles Marpet 
Fine Woodworking (see above). 
Page 89: American Cheese paint 
by Benjamin Moore (item 2019- 
40; see above). Page 90 (top left): 
Red letter hooks (spelling out 
LAUGH) from Sundance Catalog 
($14 each; see above). Page 90 
(top right): Blue Spa paint by 
Benjamin Moore (item 2052-40; 
see above). Tangelo paint (on ceil- 
ing) by Benjamin Moore (item 
2017-30; see above). Page 90 
(bottom right): American Cheese 
paint (yellow tunnel; item 2019- 
40), Chalkboard paint (upper half 
of walls; item 307), Passion Plum 
paint (wainscoting and base- 
boards; item 2073-30), and Stem 
Green paint (bottom half of walls; 
item 2029-40) all by Benjamin 
Moore (see above). Page 90 
(bottom left): Rugby Stripe rug in 
blue/green from Pottery Barn Kids 
($129-$599; www.potterybarn 
kids.com or 800/993-4923). 
Curtains, made by homeowner. 
Stem Green (on walls; item 2029- 


* 40) and Sweet Orange paint (on 


ceiling; item 2017-40) by Benja- 
min Moore (see above). Tubs 
under bed from Cost Plus World 
Market ($25; www.worldmarket. 
com or 877/967-5362). Page 91: 
Chili Pepper paint (on barn doors; 
item 2004-20) by Benjamin Moore 
(see above). WHOLE-GRAIN 
PASTAS Page 98: Stone-glaze 
white bowl by Mikasa from Macy’s 
($73 for four-piece place setting; 
www.macys.com). Napkin by 
Accents de Ville (www.adv-imports. 
com). Page 100: Bamboo runner 
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from West Elm (see above). Page 
102: Flared dinner plate in Safari 
by Mud Australia from Blue 
Cashew ($40; www.mudaustralia. 
com or 845/687-0294). Maya 
napkin in light gray from the 
Gardener ($14; www.thegardener. 
com or 510/548-4545). cook IN 
PAPER Page 104: Kartio tumblers 
in aqua from Zinc Details ($18 for 
pair; www.zincdetails.com or 415/ 
776-2100). Saleen white placemat 
from Draeger’s ($8; www.draegers. 
com or 650/324-7761). INDIAN 
spice Page 106: Elements bowl in 
white from Crate and Barrel 
($2.50; www.crateandbarrel.com 
or 800/967-6696). SINGLE-PAN 
SUPPERS Page 111: Vintage Copco 
skillet, similar available from 
Cookin’ (415/861-1854). Dinner 
plate in Mist by Heath Ceramics 
($32; www.heathceramics.com or 
415/332-3732). Page 112: Vintage | 
Le Creuset oval oven, similar avail- 
able at Cookin’ (see above). Cereal 
bowLin Linen from Heath Ceramics 
($27; see above). Saleen placemat 

in gray from Draeger’s ($8; see 
above). Page 113: Vintage pot, 

similar available at Cookin’ (see 
above). Stemless 17-02. wine- 

glasses from Crate and Barrel 

($1.95; see above). Green striped 
towel from the Gardener ($12; see 
above). Page 114: Vintage Le 

Creuset skillet, similar available 

from Cookin’ (see above). Sauce 

bowl from Bison Australia ($9; 
www.bisonhome.com). Salad plate 
in French Grey from Heath Ceram- 
ics ($26; see above). READER 3 
RECIPES Page 118: Black handle 
flatware from West Elm ($50 for 
20-piece set; see above). Page 
120: Large slate board from Crate 
and Barrel ($22; see above). Emile 
Henry ramekins in cobalt from Sur 
La Table ($24 for four; see above). = 
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¥ Medifast 












































| “Vm 41-years-old with four kids and | lost 70 pounds in 

5 months with Medifast. | went from a size 14 toa 4. 
Each week | lost 2-5 pounds, which kept me 

motivated to stick with it. 


With Medifast, | ate 6 times a 
day - 5 Medifast Meals and 1 
regular meal with my family. 
There's no counting calories 
or carbs, and no measuring 





portions. 


| feel amazing and can now fit 
into all of the cute clothes. My 
husband has been so excited 
with my success. Now he has 
his sexy wife back.” - 7Aaroan 
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(with a four-week supply of meals) 


Less than $10 a day’ 


c Io 


| ca fram over 50) M fact K 
Choose from over 50 Medifast Meals 


Medifastdiet.com/sunset 


_ 1-800-387-1774 


(use code FEBSS) 
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recent clinical study proved that people follo 
ight as a similar group following ADA diet guid 


idual results may vary. tOffer valid fo first time customers only and cannot [oreMUTS-xol 
or any reason you are not satisfied with your results, simply return your u lo} 










































































SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all informa- 

tion ona state or cate- 
gory, circle the state or 
category number. 


Alaska 

101 Alaska Denali Tours 

1o2 Alaska Heritage 
Tours 

103 Alaska Marine 
Highway System 

104 Alaska Railroad 
Scenic Rail Tours 

105 Alaska Tour & Travel 

106 Anchorage 
Convention & Visitors 
Bureau 

107 Fairbanks CVB 

108 Favorite Bay Lodge 

1o3 Gray Line of Alaska 

no Haines Convention & 
Visitors Bureau 

111 Juneau Convention & 
Visitors Bureau 

112 Kenai Convention & 
Visitors Bureau 

113 Ketchikan Visitors 
Bureau 

114 LazerTours 

115 Millennium Alaskan 
Hotel 

116 Nome Convention 
and Visitors Bureau 

117, Northern Alaska Tour 
Company 

118. NorthStar Trekking 

119 Official Alaska State 
Guide 

120 Phillips 26 Glacier 
Cruise 

121 Sitka Convention & 
Visitors Bureau 

122 Skagway Convention 
& Visitors Bureau 

123 Soldotna Chamber of 
Commerce 

42a Stan Stephens 
Glacier and Wildlife 
Cruises 

125 White Pass and 
Yukon Route Railroad 


126 Whitt's Alaskan 
Adventures 

127 Wrangell Convention 
& Visitors Bureau 

128 Your Man Tour 
Vacations 


129 Arizona 

130 Grand Canyon Red 
Feather Lodge 

131 InnSuites Hotels 
Residential Retreats 

132 Lake Havasu City CVB 

133 Mesa Convention and 
Visitors Bureau 

134 Robson Communities 

135 Tempe Convention 
and Visitors Bureau 


British Columbia 


136 Wickaninnish Inn 


California 

137 Alisal Guest Ranch 

138 Atascadero Chamber 
of Commerce 

139 Bailey Properties Inc. 

140 Barona Valley Ranch 
Resort and Casino 

141 Beach House Inn, 
Half Moon Bay 

142 Calaveras Visitors 
Bureau 

143 California Welcome 
Center/Oceanside 
Chamber of 
Commerce 

144 Calistoga Spa Hot 
Springs 

145 Catalina Express 

146 Central Reservations 
of Mammoth 

147 City of Carmel 

148 City of Indian Wells 

149 City of Palm Desert 

150 Dana Point Tourism 
Bureau 

151 Dana Wharf 
Sportfishing 

152 Furnace Creek Inn & 
Ranch Resort 


153 Incline at Tahoe 
Realty 

154 Irvine 

155 Kern River Valley 
Chamber of 
Commerce 

156 La Costa Resort and 
Spa 

157 La Quinta Resort & 
Club 

158 Lobos Lodge in 
Carmel 

159 Lompoc Valley 
Chamber of 
Commerce 

160 Mendocino County 
Lodging Association 

161 Mission Inn Riverside 

162 Mt. Shasta Chamber 
of Commerce & 
Visitors Buearu 

163 Novato Chamber of. 
Commerce 

164 Oceanside Lodging 

165 Pacifica Hotel 
Company 

166 Palm Springs, 
California 

167 Pechanga Resort & 
Casino 

168 Pismo Beach 
Conference & Visitors 
Bureau 

169 Rams Head Realty & 
Vacation Rentals 

170 San Luis Obispo 
County Visitors & 
Conference Bureau 

1m Santa Barbara 
International Orchid 
Show 

172 Seascape Resort & 
Conference Center 

173 Small Hotels of Palm 
Springs 

174 Solvang Convention 
& Visitors Bureau 

175 Sonoma County 
Tourism Bureau 

176 Sonoma Valley 
Visitors Bureau 

177 Stanford Park Hotel 


178 Temecula Valley CVB 

179 The SFCVB - 
Romance Month 

180 Ventura Visitors & 
Convention Bureau 

181 Yosemite West 
Reservations 


Canada 
182 Post Hotel & Spa 


Guest Ranches 


183 Bar M Guest Ranch 


Hawaii 

184 Condominium Rentals 
Hawaii 

185 Embassy Suites - 
Waikiki Beach Walk - 
Hotel & Resort 

186 Hawaii's Big Island 

187 Island of O'ahu 

aes. Kailua Surf & Sand 

189 Kaua'i Visitors 
Bureau 

190 Maui, The Magic 
Isles 

191 Moloka’i Visitors 
Association 

192 Napili Point Resort 

193 Outrigger Hotels & 
Resorts 

194 Sullivan Properties 

195 The Plantation Inn 


Houseboats 
19 Seven Crown Resorts 


197 International 

198. Air New Zealand 

199 Fiji Escapes Travel 

200 S & S Personalized 
Tours 


Nevada 

201 Nevada Commission 
on Tourism 

202 New Mexico 

203 E| Farolito Bed & 
Breakfast Inn - Santa 
Fe 

204 Friends of Rockhound 
State Park 


Visit www.SunsetGetaways.com for more information. 


205 New Mexico B & B 
Association 
206 Silver City/Grant 


County, New Mexico 


207 Oregon 

208 Albany Visitors 
Association 

209 Ashland Visitors 
Bureau 

210 Astoria Warrenton 
Chamber of 
Commerce 

211 Corvallis Convention 
& Visitors Bureau 

212 Mountain Crest 
Homes 

213 Oregon Coast Visitors 
Association 

214 Riverhouse Resort 


Recreation Vehicles 


215 Go RVing 


216 Tours/Cruises/ 


Railroads 
217 Holland America Line 
218 Majestic America 
Line 
219 Viking River Cruises 


Travel & Vacation 


Services 
220 Holiday Timeshare 
Resales 


Utah 

21 St. George Area 
Convention & Visitors 
Bureau 


Washington 

222 Anacortes Chamber 
of Commerce 

223 Greater Poulsbo 
Chamber of 
Commerce 

224 Hotel Bellwether 

225 Inn at Queen Anne 

226 North Olympic 
Peninsula VCB 

221 Riverdance Lodge 

zg San Juan Islands 
Visitor Bureau 


229 Seattle Cancer Care 
Alliance 

230 Seattle Southside 

231 Snohomish County 
Tourism Board : 

232 The Chrysalis Inn and 


Spa 
233 Tri-Cities Visitors 
Bureau | 
za Washington Coast 
Chamber of 21 
Commerce a 
235 Washington's a 
Treasure Islands a 
236 Whidbey & Camano | 
Islands Tourism Pe, 


237 Winthrop Chamber of 
Commerce © 

238 Yakima Valley a 
Convention & Visitors 
Bureau att 


Wyoming a 


239 GrosVentre River 
Ranch 4 





240 Acme Home Elevator, 
Inc. 

2a1 Breville 

242 Carlisle Wide Plank 
Floors 

243 Coldwater Creek 

244 Kuhn Rikon 

245 Sentry Table Pad Co. 

246 The Iron Shop 

247 Trilogy - Where 
dreams take Flight 


248 Dekstone by 
StepStone, Inc. 

249 Endless Pools 

250 Vixen Hill 
Manufacturing Co. 
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ruary highlights 
GATEWAY TO SAN DIEGO. Ocean- 
pitomizes the classic California 
community with its warm sandy 
saches, friendly harbor village, and the 
gest wooden pier on the Pacific. At 
is quiet coastal getaway, visitors expe- 
the casual spirit that made South- 
alifornia beach vacations legendary. 
free visitor guide and hotel pack- 
visit www.oceansidechamber.com 


ECOME ENCHANTED WITH SOUTHWEST 
v MEXICO! What’s your favorite vaca- 
Drinking in cool mountain air? 

(ploring three million acres of national 
ast? Discovering the wonders of a 
tional scenic byway? At 6,000-foot 
vation, the trails and vistas beckon 
j...to unwind. Then, enjoy the Silver 
y area and its unique galleries and 

Ops, its museums, its shopping. Call 
o/ 548-9378 or visit www.silvercity.org 


! LD-RENOWNED DESTINATION: 
RMEL-BY-THE-SEA. Never mind that 
‘mel-by-the-Sea is a quaint enclave 
ked somewhere between the sights 
J sophistication of San Francisco and 
ithern California. The historic little 
ation on the way from one place to 
ther has evolved into a world- 
ned destination of its own. Visit 
Ww.carmelcalifornia.com or call 
4 550-4333. 


Lake Havasu, Arizona offers outdoor 
recreation, relaxation and adventure, without 
the hassles of a big-city vacation. Enjoy golf, 
fishing, watersports, sightseeing, and at the 
heart of the city, one of the Southwest's 

most famous historic attractions — 

the London Bridge. 

So, go ahead, 

stay another day. JJ» /p, 


Where fun is always in season 


1-800-2-HAVASU -www.golakehavasu.com 


CALIFORNIA COAST 


Oceanfront property 


just got a little cheaper. 


Enjoy a relaxing stay at any one 
of our charming hotels, conveniently 
located along the shores of the Pacific, 
from San Francisco to San Diego. 


*Exclusive promotion for Sunset readers. Must enter 
Stay2SUN in promotion code field when booking online or 
by phone. Offer ends 3/30/07. Subject to availability; 
must stay hwo consecutive nights. Cannot be combined with 
any other promotional offer, special corporate or group rate 
Discount applied at time of checkout. 


Nobody knows the coast like Pacifica 


But you re invited to a 


Lacific ase 


eee _ JHOTELS.COM/STAY25UN 
800.720.0223 
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Haeagee ee “ee ee active 
adults by Robson featuring golf, 
tennis, swimming, fitness, classes, 
clubhouses, aga & more 


| -800 oF 3} 2-9' GAG 


j 
1 
www.robs ae com ” 92 
Void where prohibited. This is not an offer 
( J Not registered in New Jersey. 
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There are countless fun and inspiring 
things to do in California’s Calaveras County. 
Find your favorite at GoCalaveras.com 


>) 
w) 
m Go Caving » 


3) 


Cali Toll Free 
800-225-3764 
to receive your 
FREE Calaveras 
Activities Guide 
«visit GoCalaveras.com 


VISITORS BUREAU 


LAKE TAHOE/RENO AREA 


$EEE IRES 


Vacation Rentals 
3 Homes, Condos, Chalets 


MARIN COUNTY, CA 


: E scape to Novato - hub ¥ 
to Wine Country & San 
Francisco with exciting 
sites, dining, shopping & 
excellent value lodging! (jij 
Novato CHAMBER oF COMMERCE 
} ccmeeceseseees Visit OUR WeB SITE: 


www.tourism.novato.org 
800-897-1164 FOR MORE INFORMATION 


Calistoga Spa Hot Springs 


Accommodations ° four outdoor mineral pools 





¢ mud baths © mineral baths massages 
1006 Washington Street, Calistoga, CA 94515 


866-822-5772 


WWW. calistogaspa. com 





HALF MOON BAY 


Relax... Rejuvenate... 


Refresh... 


¢ 54 luxurious ocean front suites 
steps from the sand. 


¢ All guest suites feature a fireplace 
and a patio or balcony. 


* So close...(30 minutes from 
downtown San Francisco) 
yet so far away... 


MONTEREY PENINSULA 


et Tees a) diy E ff: : 
| * 30 rooms with patios & balconies 


| * Complimentary continental breakfast. oy Py 
piv Be oer TATE lc ls 
Come neato street parking Yor c 








iT 


Lobos Lodge 
‘in beautiful 
~Carmel-by-the Sea 


us 


Ei 


Jahos 


Ps 





i 


a Ocean Ave. at Monte Verde 


831-624-3874 www.loboslodge.com| 


The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California, Limited enrollment. Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM 




















HALF MOON BAY, CA 
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eee 
at Half Moon Bay 


For reservations 
please call 800.315.9366 
ot visit www.beach-house.com 


4100 NORTH CABRILLO HIGHWAY 
HALF MOON BAY * CALIFORNIA 
94019-O0!/129 








Miles and miles of uncrowded 
hiking and biking trails. 


For dozens of fall and winter getaway ideas 
in undiscovered Mendocino Gounty, 
call 1-866-Stay-Mendo or * 
visit: www.goMendo.com/sunset2 ~ 








While you’re there, discover 


U 0 F pain (| 1 (le 5 SErt re Mendocino’s dramatic coastline. 


palm desert 


Swings 


PALM DESERT 2471 discovered 


For a Free Vacation Guide or Relocation Guide | a —— o¥ Nendocino 
800-873-2428 a ee ee 
www.palm-desert.org/ct ; = S Se Fee) 


v4 


“= 


| We make finding that Perfect Little Hideaway a Virtual Snap! 


@ www. Small Hotels of Palm Springs .com 












Come see why 


= Cea part the Stanford Park Hotel mes ee 
N 9EY SENIOLr Wek Xe : ; re wen eae 
Me ital" is the ideal setting for ‘ 
Save 40% off all condominiums Sunday-Thursday. : SOx 
20% off all meals and beverages during your stay. elegant WwW eddings and SOc lal ev ents, ieee e 
Offer valid 9/4/06-6/28/07, excluding holidays. and is the San Francisco Peninsula’s Sf t 
_..... Registered occupant must be 5 seer “wera és a e be: 
6m =" —_ at least 60 years of age. c ga only “Five Star Diamond” Hotel. 
oe pe ew Gx LJ 


800.676.1695 SOY | | 


SeascapeResort.com E Es “Oe cs 
Aptos, California ey Bay 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 


STANFORD 
70:8 <a 
sOsuae 


selection of properties. 


Bailey Property Management 
www. baileyproperties.com 


1-800-347-6830 





° 
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SONOMA COUNTY ALBERTA, CANADA ISLAND OF MAUI | 


: 
: 
| 








world class spa 
awesome dining 
great wine list 

beautiful setting 
and YOU... 







WINE 
COUNTRY 


An Le. eat Galen Car 


One-Bedroom Condominium & a 


Budget Rental Car 


Vail Punt 


1-800-669-6252 or www.Napili.com 








A 
sonomavalley-sunset.com 





kf HOTELSSPA 


LACIE E OUP asa: 


www.posthotel.com 
tell tee 1 800.661.1586 








Ge arin (Yan |) 


in the heart of Lahaina, Maui, Hawai'i 
o (800) 433-6815 * www.theplantationinn.com 
RR | 










CU arc ee 


vin +7 yet ar E ar i i it ‘a é 
Beachfront property 7 é oe 1-Apr 15, 07 
IBR Cond Add $10/nt fe 
"a com ‘ondos from /n ae bs 
a 
VME ALG LiL ATO) fou 


www.crhmaui.com/sunset 
7 Fiji Escapes Travel 
A Division of McCoyTravel.com 


GZ Condominium Rentals Hawaii 
b ammane Byes) 











VANCOUVER 


COASTs MOUNTAINS 
VA LE Cg acide 


For Free travel information, visit 


b Maui's condo experts! 1-800-367-5242 
WWwW.VCIMDC.cCOoOmM 








ISLAND OF MAUI 


ie Z Be yj 
Discover the Magic of Maui 
' Ce | 





com 






www.visitmaul. 






, UNS Wi if \ Beinsval yt ed ee eae Res 
ye Iai “ fPA y if yy Da i\ N i Lik i \ ' 





~ MAUI * MOLOKAI ® LANAI 
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Bar M Ranch~ 
Coltrane ces aw cers ole 










Enjoy home-style 
hospitality in a historic, 
dude ranch getaway 31 miles 
east of Pendleton, OR. 


A ee $s ays 
Enchanted Southwest New Mexico! 
City, New Mexico 


MTSTNTUTINT CSA) CAN CNC TM ASU T Tus 
800.548.9378 


www.silvercity.org 


New Mexico Bep & BREAKFAST ASSOCIATION 
— Free Memeer Directory — 


e Know New Mexico's Secrets 
... And We're Telling All 


ee oe www.nmbba.org 
FI Real Santa Fe! 

’ © Charmin 

: Farolito ° Relaxing, 


reakfastInn © Convenient 


www.farolito.com (888) 634-8782 


Select Registry Property 


alata, 


PARADISE ON THE BEACH 
LUXURY VACATION HOME ___, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 

Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 

15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 


— 


OUTRIGGER 
REGENCY 


ON BEACH WALK 


More room to bring you closer in Waikiki 


Settle into the intimate atmosphere of a private residence with 
the sophistication of a Juxury boutique hotel. Outrigger's newest 
condominium, located adjacent to Waikiki Beach Walk™, offers 
beautiful one- and two-bedroom units featuring full kitchens, 
air conditioning, high-speed Internet, flat-screen TVs and spacious 
lanais. The nearby Outrigger Reef gives you access to a swimming 
pool, day spa, beach activities and restaurants 


Call 1-800-OUTRIGGER or visit outriggercondos.com 














The search for the real Hawai'i begins 
with Moloka’‘i and ends with you! 


ae Bo 
aa 








1-800-800-6367 


molokai-hawaii.com 


Join us to Explore the Magical San Juan Islands. 
See Whales & Wildlife, Hike & Kayak, Dine on 
Gourmet Cuisine. Small groups, non-smoking. 


SAIL THE SAN JUANS 


Unique Vacations since 1986 
Color Brochure 800-729-3207 
www.sailthesanjuans.com 
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Discover The Bluffs: a neighborhood of beautifully crafted luxury town homes overlooking the 
desirable Old Mill District. You'll enjoy maintenance-free living next to everything you love Gil 
about Bend. Prices start at $700,000. Call 541-382-1935. 


Gee He RMR eC h a lTea ! > D it [ 1 T§ 
F — 4 0 i re 
A j 
I 


thebluffsattheoldmill.com 









Hayden Enterprises Realty, Inc (Y CCB#150246 











COPPER 


. “v-Custom‘ Lear 
(huts for Small Grou 
Seloamamsr i 


train ride in the 
Western Hemisphere! wrww.Ss-ftours.com ai 
: BIDWELL MARINA 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
P= Se Ss Ss Ss = «4S Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


| FREE VIRTUAL | ore, casoste 
TOUR of Cc H I N A REAL ESTATE INFO? JUST ASK! 


t Explore the Viking River Cruises 
A advantage through the heart 







)).. 
at ONC j 
of historic China. Imagine Ail ~ 
strolling on the Great 

Wall. Gliding through 
the lush, mystical gorges 
of the mighty Yangtze. 
Marveling at Xian’s silent 
Terra Cotta Warriors. 


A Premie 
Ranch in 


Jackson Hole 
Wyoming 


Feeling the reverence of 


Beijing's Forbidden City. “~~ 
Call Now for your FREE DVD 


1 = 1-877-523-0575 


You can also visit us online 
dvd.vikingrivercruises.com 
Or fill in the coupon below and include 


E 

i 

Gros VENTRE 
J 224 email 10 receive “Insider Specials” 

\ 

i 

I 

L 


RIVER RANCH 


A small guest ranch over looking the Tetons. Log i 
| cabins, excellent food, your own horse, fly fishing, [ij 
\#] mountain biking, American Plan. Please contact us 
Hi for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


Sunset Getaways 
Your next vacation could be 
just a click away! 


307~733~4138 | ~ SunsetGetaways.con= 
1 a 


Addressee . —— 


Cire ee ee State 


Zip 








CST # 2052644-40 


Ema qa) 
Mail to: Viking River Cruises >) i 
5700 Canoga Ave. #200, Dept.207H VIKING 


Woodland Hills, CA 91367 RIVER CRUISES WISE NOUS OTE Us 
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Mowe VAl tem ale maker ela ame iL d(e| 
can heal a whole family. 


© Starr Com 
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Hope for the future... 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


Did you know that the 
School & Camp Directory 
has appeared in 


every month since 1961? 


iecanyon School 


Healing wounds from the past 








- Residential programs for 
boys and girls 12-18 


- Unique strength-based 
treatment philosophy 


- 89% success rate 


- New 60-day fixed-based 
Outdoor Challenge Program 


Montealn 


SG Or Or rss 


www.montcalmschools.org 
866.244.4321 
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Options for Struggling Teens 





NOT EVERY PROGRAM 


WILL HELP YOUR TEEN! 


Your choice can make the difference 

between his/her future success or failure! 

¢ Mistakes are costly in dollars and time. 

* Mistakes deepen suffering. 

Before making this important decision, 

consider all the options. 

The right choice for your child depends on 

many factors. 

Virginia Reiss has helped over 5,000 

families make these difficult decisions. 

Virginia Reiss, M.S. (415) 461-4788 

Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 





Free Catalog 


*§pecialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 


IS WOU GEE 
rlEADED FOF DISASTSH 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
“+cademy 
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WWW.CAMPLAJOLLA.COM 


Lose WeicHt & Have FUN Too! 


THE ONY WeIGHT Loss 
Vacation At THE BEACH! 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
Fitness VACATIONS! 
Caut us First! We're THE Best! 


-1-800-825-TRIM 
ampla dol 


aesiacél Sect Yael! thet ne! 
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RANCH SCHOOL 
e FOUNDED 1972 a 


} For 33 years we've been 
helping young people, ages 
12-19, realize their true 
potential. 

PROGRAMS FOR ~ 
* ADD/ADHD Teens 
+ Underachievers 


* Leadership & Character 
Development 


+ College Preparatory Curriculum 
ACTIVITIES INCLUDE ~ 

+ Competitive Sports 

+ Equestrian, Mtn Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 









ACADEMY 


For the capable underachiever - 
College Prep ° ase School * Grades Ss ee a. 
530-583-93 


enroll@sva. ne 








ADVERTISERS 
IN THIS 
SCHOOL & CAMP 
DIRECTORY 
cheerfully will send complete 
information, including rates, 
reservations, and accommo- 


dations, upon request. 
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THE OUTDOORS 





* Direct from factory 

* 20 to 40% off retail 

* Portable propane gas fireplace 
¢ Entertain day or night 

* Styles to suit any decor 


Order online 


PATIOEMBERS.COM 
Exterior Cast Fireplaces 


UCT are CSE CERIO TORU UC mu TN 
PES RS ar MS RCM CU mee ea 


(949) 581-1919 » www.exteriorfireplaces.com 
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The Treadmill for ES 


} Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the QReasrian E 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5173 


Visit www.endlesspools.com/5173 





@e@eee0e20020000000000 
; REDWOOD or ALUMINUM 


¢ GREENHOUSES 
America’s BEST Values! 


® GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
@ OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 

@ SANTA BARBARA GREENHOUSES 
. 721 Richmond Ave.-S_ Oxnard, CA 93030 @ 


ra5B| 


Movin g ? Avoid interrupted service. 


Notify us eight weeks before moving. 
Send your Sunset address label, new 
address and moving date to P. O. Box 
62406, Tampa, FL 33662-4068, 
Attn: Change of Address. 


Dekstone’ 


Elegant & Luxurious 
Precast Concrete Decking 
Innovative. Durable. 
Non-Combustible. 

Finally, a stylish alternative to wood 
decking for both-high and low decks. 


800.572.9029 
A AALS 


| BoOscioaie NCIC OAS ALU 
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| All Name Reaadil | 


Blinds * Wallpaper * Rugs 
gartains ¢ Framed Art ¢ pales 


. | Hunter Douglas® Levolor® Bali® 
| Blonder® Seabrook® &More 








“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. 
Priced 20% to 50% below retail stores! 
@ Shipped directly to your home, gas 
@ Your satisfaction guaranteed! gure 
Lifetime Warranty. 
@ Made in the USA. 


Get the protection your table dese 


Request your FREE CATALOG for more details. 
Call Toll Free: | -800-444-0778 Ext.1300 


Visit online: www.guardian-tablepad.com 


Bae DEVENy BICMeRi 5 a5 


SILVEK SHOP 


missing a 
» Piece? 


Sterling Silver 
Replacement Service 


Flatware 

Baby * Barware 
Frames « Holloware 
Jewelry * Ornaments 


800.270.4009 


www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


We make installing a spiral straightforward. 


eee ee ee eed ne 


Tn is Tu) gi § ou 


OT eS Dees) NPCs . Sas - | eDiameters 
3'6" to 7'0" a Does ee OR ol eC s 
mm Cte eAll Oak See eM ia K 





Units ~ | Construction Construction 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800-523-7427 ask for Ext. s Installation Video featuring 
or visit our Web Site at eacitctostien von’ The Furniture Guys 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


“The Furniture Guys” is 
a registered trademark 


Been aay Tae ee The Leading Manufacturer of Spiral Stair Kits® ee 


and Joe L'Erario 








Enjoy Freedom of 
Movement with the 
World’s #1 Stairlift 


Live worry-free in the home of your 
choice with a Stannah stairlift. 
Features include swivel seat, battery 
operation, easy fold-up, and sleek 
design. 


= 
For a free brochure, Stannah y) 
call ACME Home 


Elevator - your exclusive dealer 
for Stannah lifts - today. 


HOME ELEVATOR, INC. 


Q2NH0H.22>¢ .t e 
Et =< $2 oe , 
oVUU-ooO" un 


www. eae com 
NV.LIC. #0034377 CA.LIC. #521967 
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| 
| — . , y ' Y Peas bt 
; f : wm Vi ea Guaranteed Quality 
| |i ; : 4 , : eh a J P and service from America’s 
; 5 i : * premiere table pad company. 
: f a Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


: a fa E www.sentrytablepad.com —___ 
oe SOMES Modular Cedar Gazebos 


we VixenHill.com 
Wikau)| 800-423-2766 Dept.#S17 
















BLAGK’S| “hist | | Organize 
|| Your Closet 


FARMWOOD) 
_® Rustic Wide 
_ Plank Flooring 
and more... 

| ¢ All Salvaged 


{ 


‘and Reclaimed 












The original source of wide plank floors 


since 1966. Family, trust, quality. 





A wide variety of design options 


[ EXQUISITE TIME-CRAFTED TIMBERS | 





to fit any style of home and any budget. 






Call for your free portfolio. 


866-595-9663 






Serving the West from our Denver showroom. 


arlisle 


Wide Plank Floors... 


























JOHN tf CHRISTIAN 


DESIGNERS & CRAFTSMEN 
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Silver & Collectibles a, i oe Bee ats 
Old & New + Buy & Sell 


Decem er 11, 1998 
1X MCMXCVIII 
10 Million Pieces 
183,000 Patterns AVAILABLE IN STERLING, GOLD & PLATINUM - FREE CATALOGUE 


M8 Gas eniee | GRECO | 

~~“. of each of your patterns. % = | 

) 1-800-REPLACE . 
(1-800-737-5223) 

PO Box 26029, Dept. TU 

Greensboro, NC 27420 


dl 
o 


Everyone needs more closet space, but 
getting organized is hard, especially when 
your current closets are overflowing with 
decades-old debris. This new Sunset book 
guides you to the most approciate configu- 
ration and materials, whether for clothing 
closets, crafts nooks, or the pantry. Before- 
LI NWO ‘@) DB) and-after makeovers illustrate a variety of 
custom homes closet solutions for bedrooms, home 
offices, pantries, craft centers and more. 
Step-by-step photos and illustrations help 
you complete your very own smart closet. 


View Our Ente ire Spllection Online. F FROM 590 | 























$14.95, 128 pages 


Available at your favorite bookseller 
or visit us online at 


Custom ome Be ace 
www.sunsetbooks.com 


Your Plans or Ours 






Exceptional Quality Nationwide 
Post and Beam, Timber Frame, and Log 


Call for Information 
| 1-800-4-U-Build _ 
| | www.endeavorhomes.c@} 
4 


Dealer Inquiries Invited 888-546-9663 © www.linwoodhomes.com 


P.0.B0x1947 Oroville CA 95965 j 
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(ARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 
American Carpet Brokers. 


: CARLISLE WIDE PLANK FLOORS 


Sarlisle has been hand crafting traditional 
wide plank floors for nearly 40 years from 
{ hand selected Antique & Old Growth pines 
& hardwoods; crafted in widths from 4” to 
20”. We ship anywhere with installation 
design options for any style home. 
Free portfolio. 866-595-9663 


www.wideplankflooring.com 


| CARPET BARN - Buy all major brands 
at wholesale. Largest selection of 
 berbers in stock. 800-345-0478. 


“Www.carpetbarnusa.com 


HINA / CRYSTAL / SILVER 


| DISCONTINUED AND Preowned 
| Dinnerware. Buy and sell by the piece. 
|) EDISH 1-888-757-8282, www.edish.com 


| DISCONTINUED PATTERNS 
{ Dinnerware- Glassware- Flatware. 
‘Set Your Table - Directory of Dealers. 


“www.setyourtable.com 


ae 


) FLOWER ESSENCES 


Z HAKRA FLOWER ESSENCES. 
Shamanically summoned from 7 roses. 


" 866-216-0335; www.LunaFina.com 


et peas. enchantingsweetpeas.com 
00) 371-0233. 


| GIFT IDEAS Garden Notecards 
t 


} and Garden Diaries. 
w.gorgeousgardenscompany.com 


(530) 756-6094. 


Healing, nongreasy HANDS™ 


——— 


mineral-moisture™ cream. 


Enter code SMF7 for 5% discount at 


we po 


.awakeningskincare.com 


2007 SUNSET CLASSIFIEDS rate is 
84 per word, 10 word minimum. 
74 for 3 or more issue placement. 
y subject to publisher’s approval and 
ing for consistency. Media People, 
and Sunset Magazine are not 
onsible for typographical errors or 
ponse. Prepayment is required for 
ads. For rates and order form, call 
\EDIA PEOPLE, INC., 8002542-5585, 
60: 626-8601, Fax: 860-626-8625, 
Mail: jizzo@mediapeople.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 

REAL ESTATE 

Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 


EXTRAORDINARY SOUTHERN Arizona 
Estate Homesites, 1-36 acres gated, utilities, 
paved roads, CC&R’s, starting at $175,000; 
www.faulknerlandcompany.com 
520-400-6718. 

LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home Windermere 
Real Estate/Whidbey Island Thomas Kier 
360-333-2248 tomkier@windermere.com 
www.thomaskier.mywindermere.com 


SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, 
Land-Homes 505-471-6214 
naione@aol.com www.naileesmith.com 
SEDONA, AZ. Luxury, Residential, 
Condos, Land. Phil and 

Terry DePasquale- Realtors ne} 
www.sedonatownandcountry.com 
SUNNY CENTRAL Oregon Homes, Land, 
Investments, Professional Real Estate 
Brokers 1-877-298-4727. 

TIMESHARE FOR Sale. One Red Week. 
R.C.I. Resort. Asking $1,500. 602-417-0175. 


RECIPES / COOKBOOKS 


REGIONAL COOKBOOKS Recipes from 
Santa Cruz/Monterey restaurants. 
Quirky, humorous reviews. 
geezerchicks.comepub=ss 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 


TRAVEL/SPECIAL EVENT 


DEL MAR MOTEL. Come and relax at the 
only beachfront hotel in Del Mar! 
www.delmarmotelonthebeach.com 
800-223-8449. 

PACIFIC BEACH - BEACH HAVEN INN — 
1/2 Block to beach - Suites with kitchens. 
Pool/Spa, www.beachhaveninn.com 
868-272-3812. 


VACATION RENTALS 


PIE ta) he : one. 


BIG BEAR, Lakefront Lodge Suites 

and Condos. Spa suites too! 
www.lakefrontlodge.com 909-866-8271 
S minutes ski slopes. 

BIG SUR Japanese House - 2BR/2BA 
$275/nt. Inquiries: 626-578-1866 
www.rentthejapanesehouseinbigsur.com 


CATALINA ISLAND - Your quick 
getaway for all seasons. Catalina Island 
Vacation Rentals. 866-522-8254 
www.catalinavacations.com 


Charming LAGUNA BEACH Cottage. 
Great Location. Beautifully Furnished 
(520) 609-1791, www.vrbo.com/95948 


CORONADO BEACH - EL CORDOVA 
HOTEL: One block to beach and Hotel 
Del. Restaurants and shops on property. 
Renovated historical suites. 
www.elcordovahotel.com 800-229-2032. 


CORONADO CALIFORNIA 
www.WelcomeToCoronado.com 
Hotels, Vacation Rentals, Lifestyle 
VISIT THE REDWOODS on 
California’s Rugged North Coast. 
www.EurekaVacationRentals.com 
707-845-1735. 

YOSEMITE: GREAT location 
inside Yosemite Park gates. 
559/642-2211 weekdays 9-S. 


www.yosemitewestreservations.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Book Now For Low Season Discounts 


Visit www.trykona.com 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.resort-investments.com 
(800) 934-3555 

KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 


http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website: www VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


Www. poipuconnection.com 


MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 
1+-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo 2BR/2BA. 
Awesome! From $159.00. Owner - 


800-894-4585 beachfrontmaui@yahoo.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-$245/night. Owner 
888-757-8780. www.mauicondo.org 
MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $120-$280 Plush!!! 
MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner 
Rates. www.kapaluavacation.com 
1-800-332-5358 

MAUI OCEANFRONT A+ Luxury 

2 &1BR Condos. Call Owner 650-207-0748 
www.uniktavacations.com 

MAUI OCEANFRONT CONDOS i, 20/73 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 

NORTH SHORE, OAHU private 
beachfront home. Sand, surf, sunsets. 
email ROHANA@hawaii-rr.com 

(808) 737-1300 

OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $290S5/WK, $8025/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 

Estates Turtle Bay 808-293-0600 
OREGON” Se ae 
BROOKINGS/GOLD BEACH Oregon 
Fully Furnished Units From $800/Month 
www.brookingsoregonvacationrentals.com 
541-247-4747. 

CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 
1-800-595-6290. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 
WALLOWA LAKE private homes 

with private lake access. 
www.wallowalakevacationrentals.com 
800-709-2039 
WASHINGTON 
PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 
www.rfrv.com 

COSTARICA 

BEACH HOUSE in Playa Jaco, private 
swimming pool. www.jacovacation.com 
707-845-1735. 


PUERTO VALLARTA Ocean-front Condo 
2,400 sq/ft. Sleeps 6. Travel agency owner. 


1-800-426-2015; Fax 253-537-7813 
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ach When I was 
growing up in paneree we'd go to South- 
ern California each summer and rent a 
cottage in Laguna Beach or San Clemente. 
The beach was a dream come true for me. 
e During my 
Cheers days, I aoe ag) money. And I 
realized money is a responsibility. What do 
you do with ite You can Eat things done. 
ceana I’mon 
hes Heard We fre 90 snes working full 
time on ocean issues, with offices around 


The actor and environmental activist talks aboutthe ocean, _ the globe. The world’s fisheries are on the 


the best beaches, and the beauty of breaching whale ST TCO Se 
INTERVIEW BY PETER FISH catch are just thrown overboard and lost. 


Bottom trawling destroys coral reefs. 
We're e attacking those problems. 

5 each My wife [Mary Steen- | 
ee and I live at Malibu. It’s a great 
beach for taking long walks. If you’re into 
surfing, there are two or three good spots 
by Malibu Pier. 


nthe sIdo alittle 
haveing. r (ve to Saveur When it 
comes to actual surfing, Pm still an 
Arizona kid—slightly scared. 
We went whale-watching near Juneau and |} 
saw a pod of humpbacks do this thing 
called bubble feeding. One whale swims in | 
circles to make a curtain of bubbles that 
panic the fish. Six other whales dive down 


deep to get them. Then the whales all rise 
up and breach ee the aes of bubbles. | 


oS peop protect 


aie al ‘group to Mone with. There’s 
Aisi the Surfrider Foundation, Heal 
the Bay here in L.A., lots of local groups. 
Don’t get discouraged. But do get active. 


CLOCKWISE FROM TOP Emmy-winning actor Ted Danson plays | 
aa Dr. Bill Hoffman in ABC’s Help Me Help 
ta -Mela-E Tit M Cem old iis VARS Rice . O ee 
ihe EAE ou. For information on Oceana, visi 
Pier; Juneau coastline. Wwww.ocednda.org 
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Starting at $34,795. 


*Available feature. Tax, title and license fees extra. Elite and Ultimate Packages shown, MSRP $41,585. 





I used to work in a cubicle. 


One day I escaped. 


Now, all of my thinking is done outside the box. 


My dream is to have an office with a view. 
I think I'll rake this next call at 1,200 feet. 


LINCOLN 
Mela erate 
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THE BOOK OF OREGON 


THE OREGON “MAYOR’ 


BY WHICH WE MEAN ONE VERY SMALL PERSON WHO IS 
PERCHED AT THE HELM OF A BELOVED INSTITUTION CALLED THE 
CITY OF BOOKS WHICH IS THE UNOFFICIAL TOWN HALL OF THE 
CITY OF PORTLAND WHICH IS LOCATED AT THE LITERARY 
EPICENTER OF THE STATE OF OREGON AND POSSIBLY THE WORLD. 


By now you may have heard that Portland, Oregon, is a city like no other. 


Especially in this day and age when the streets and shops of the world have begun 





to resemble each other so tediously. Well, it’s true. It is not an overgrown town 
but a genuine city with streetcars and kebab vendors and ten bridges and plenty 


of tall buildings and even a Saks Fifth Avenue. (But no Barneys.) And within this 








city is another magical city they call the City of Books. 


“Magical?” you say? Just ask the conductor of the symphony from Sweden who 
was visiting and decided he wanted to play a certain piece by Tchaikovsky that 
could be found only in a certain edition of Tchaikovsky’s memoirs. He thought,“I’m 


in Portland, Oregon, and there’s no way I’m going to find Tchaikovsky’s memoirs. 
But then he heard about Powell’s City of Books, a bookstore so vast and impressive 





it puts even certain other vast, impressive bookstores to shame. And that is because 
it is not only the world’s largest bookstore, which did, by the way, happen to have 


a used copy of the 1963 edition of Tchaikovsky’s memoirs, but it is owned and 











operated by human beings with a lot of heart and no small amount of brain power. 


So, if you are a person who believes that a giant bookstore is something we can 





all take pride in as a civilization, you are politely encouraged to start planning your 
Portland getaway immediately by calling 1-800-547-7842 or visiting traveloregon.com. 
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Armstrong Laminate 


Nature's Gallery Laminate, Exotics,"" L6549 Noce Milan 





Find yours at armstrong.com 
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Your ideas become reality 
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ers in Sunset’s Dream 
en Awards are inspiring 
es for living and entertain- 
1g, with ideas you can use in 
our own backyard 
4 | Fresh noodle salads 
op herb noodles with garlic 
yeef, peppery shrimp, or 
sautéed tofu for a flavorful 
Vietnamese salad 
108 | Artful remodel A clever 
addition spans a driveway to 
turn two cramped cottages 
into one airy, colorful home 
114 | The next wine country 
Discover Paso Robles, near the 
coast in Central California. It’s 
the most unpretentious, enjoy- 
able wine region in the West 






13 | FROM THE EDITOR 
16 | WEB EXCLUSIVES 
18 | READER LETTERS 
23 | MARCH IN THE WEST 

Our favorite ideas for the month, 
including wild lilac hikes, an 
Oregon farm B&B, best lilies 
to grow for fragrance, a simple 
mason-jar display, creamy 
artichoke dip, and more 

121| THE NEXT FRONTIER 

A new generation of sod- 
covered houses: From the 
Northwest to Nevada to 
California, homeowners are 
discovering the beauty and 
efficiency of the “living” roof 
142 | RESOURCES 

145 | THE DIRECTORY 

160 | THE SUNSET VIEW 

Nell Newman on good food, 
Santa Cruz, and how she got 
her famous dad to go organic 





TOP 10 SECRET COASTAL 
ESCAPES page38 ts 
SMART GARAGE STORAGE 
page 85 

GARLIC BEEF AND NOODLE 
SALAD page 104 


ON OUR COVER In a prize- 
winning garden in Walnut 
Creek, a redwood deck edged 
with pink-flowered coral bells 
leads to an outdoor fireplace 
and dining patio (see page 94). 
Photograph by Thomas J. Story 







114 
Spring-green growth 
cloaks Cabernet 

Sauvignon vines and 
the rolling hills behind 


them at Justin 
Vineyards & Winery. 
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Contents | Northern California edition 


Travel 


32 | GETAWAY With new hotels, 
upscale shops, and vibrant 
nightlife, Scottsdale, Arizona, 
has reinvented itself as a 
sophisticated destination 

38 | TOP 10 Our favorite one- 
day coastal outings, from 
Tofino, B.C., to La Jolla 

42 | OUTDOORS Head to 
Washington’s Mt. Baker for 
late-season skiing or a spring 
waterfall hike 

46 | ROAD TRIP A quiet back- 
road from San Jose to Liver- 
more Valley leads to colorful 
meadows and great views 

50 | NORTHERN CALIFORNIA 
DAY TRIP Dining, shopping, 
and strolling around Oakland’s 
Grand Lake neighborhood 

52 | POSTCARD lelling truths 
and lies at a cult hotel in 
Newport, Oregon 

54 | TIPS & TRIPS /hings to do 
in Northern California 
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Garden 


57 | SMALL SPACE Tricks for 
transforming an underused 
side yard into a true garden 
destination 

6o | GETTING STARTED How to 
fertilize your plants 

63 | PLANTING PLAN Grow a 
small bed of easy herbs for 
years of fresh seasoning 

66 | SOLUTION A simple strat- 
egy spotlights container plants 
at their peak 

68 | DESIGN Perennials with 
towering flower spikes steal 
the spotlight 

73 | NORTHERN CALIFORNIA 
STYLE Soothing greenery and 
a winding path provide year- 
round appeal 

74 | NORTHERN CALIFORNIA 
CHECKLIST What to do in your 
garden in March 





Home 


77 | DECORATING A traditional 
home accented with Middle 
Eastern elements creates a 
fresh, friendly look 

85 | SOLUTION Add flexibility 
and functional style to your 
garage with smart storage 
strategies 

88 | BEFORE & AFTER [urn 
your backsplash into a brightly 
hued accent wall 

go | EASY PROJECT Start with 
a shadow-box frame to make 
‘a dramatic wall display 

92 | MARKETPLACE A range 

of furnishings featuring lush 
outdoor imagery 














Food 


125 | FIELD TRIP Colorado beer 
inspires our recipes for crispy 
battered cod and onion rings, 
rib-eyes with beer-onion relish, 
and beer rye bread 

130 | READER RECIPES [ested 
in Sunset’s kitchen: cream puff 
gateau, Meyer-lemon cake; 
prosciutto-wrapped aspara- 
gus, and hazelnut breakfast 
Sausages 

135 | 3 WAYS Chicken thighs 

in a tangy sauce, rich stew, 
and hearty ragout 

138 | WEEKNIGHT A quick and 
easy ravioli soup bursting with 
flavor and color 

140 | WINE GUIDE Sunset’s 
new wine-and-travel guide, 
pairing on St. Patrick’s Day, 
and gems from Paso Robles 





Standard side curtain airbags. Vehicle Stability Assist” And an available Honda 
Satellite-Linked Navigation System™ About the only thing missing is butter. 
Presenting the all-new CR-V. It's something new to crave. 


crave.nonda.com 1-800-33-Honda EX-L mode! shown 006 American Honda Motor Co., Inc 
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Decking: Trex Brasilia® Color: Burnished Amber Railing: Trex Designer Series Railing™ 





Take off your shoes and come outside. Life just feels better on Trex” 


We designed Trex decking and railing precisely for moments like this. There are 








many imitators, but only Trex fits into your lifestyle with a natural look and 
comfortable feel that no composite product can match. For plenty of great design 


ideas and style options, visit www.trex.com today. Or call 1-800-BUY-TREX, ext. 1343. 


Trex: 


How outdoor living should feel" 








JONTH’S COVER STORY on dream gardens (page 94) has me thinking of my 
sh list. My dream garden would be one part peaceful and one part social, 
balmy nights. I want grasses that ripple in the breeze and some kind of 
flowers in spring. I’ve been collecting these ideas for a while, clipping out 
from magazines and jotting down the names of plants I like. The ideas now 
‘o notebooks. 
backyard is nowhere near that dream yet, but half the fun is getting there. 
ing in the air, I have a feeling many of you are dreaming about your 
backyard too. Last year we put out a call for landscape professionals and 
rselfers across the West to enter our Dream Garden Awards. You sent in 
large and small and ingenious regional designs. Our garden editors and 
ose the very best, from Arizona to Wyoming. We had many strong 
ers, but we could fit only five in this issue. Look for more of our favorites in 
g issues. 
arden staff has been busy on other projects as well. This month heralds the 
t of our latest edition of the Sunset Western Garden Book. What many have 
1 the bible of Western gardening began as a pamphlet in 1932. Through many 
ons and updates, it has swelled into a hefty encyclopedia of plants, techniques, 
\dvice on everything from pests to design (see page 66 to learn more about 
’s new). Garden editor Kathleen Brenzel and senior writer Jim McCausland, 
s with a team of others, have been working on this latest edition for the past 
le of years. I don't know how they managed it on top of their duties at the 
ine, but the result is a book we'll all be using to build on our dreams. Hope 
will too. 


atie Tamony, Editor-in-chief 


“ 
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Trex? Nothing else fits 
your lifestyle better. 


DECKING 


RAILING 


GOODBYE WOOD HASSLES 
Trex will never rot or warp. And 
you will never have to sand or stain 
Trex. We've taken the rich beauty 
of wood and left behind all the 
splinters. You won't miss them and 
neither will your bare feet. 


WHY SETTLE FOR LESS? 
We specially designed Trex to 
deliver a more natural look and 
a more comfortable feel that no 
composite product can match. All 
in a broad range of colors, textures 
and styles to choose from. 


scapes 


PICTURE TREX IN YOUR LIFE 
Want to see for yourself how nicely 
Trex fits in your life? Ask for our free 
Trex Deckscapes® Magazine. You'll 
find plenty of great design ideas that 
will show you how to get the most 
out of your outdoor living space. 


Visit www.trex.com or 
_ call 1-800-BUY-TREX, ext. 1343 
to order your free copy of 
Trex Deckscapes. 


‘Trex 


ee How outdoor living should feel 






























































Some people call me 


the Pita Chip Lady, 


but you can call me Stacy. 
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Baked. All-Natural. Delicious. Welcome to Stacy's: 
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Here's my 
secret recipe. 


(I guess it's not a secret anymore.) 


Classic Spinach 
Artichoke Dip 


INGREDIENTS 


| (14 ounce) can artichoke 
hearts, drained and chopped 

/2 (10 ounce) package frozen 
chopped spinach, thawed 

/2 Cup sour cream 

ero] Mey eda 

/aeae| Melg reat ni 

eee] OM Noluirie Mani eee Tere 

Ys teaspoon garlic, minced 


DIRECTIONS 


Preheat oven to 375°F. In a small baking 
dish, mix together artichoke hearts, 
spinach, sour cream, mayonnaise, cream 
cheese, Romano cheese, and garlic. 
Cover dish. Bake until hot and bubbly 
(about 25 minutes). Serve hot, warm 

or cool with Stacy’s Simply Naked™ 

Pita Chips (Also try Parmesan Garlic 

& Herb, Pesto & Sundried Tomato, 
Texarkana Hot or Multigrain Pita Chips). 
Serves 6-10 people. 


© 2007 Stacy's Pita Chip Company, Inc. All recipes contained herein 
courtesy of Stacy's Pita Chip Company. Used with Permission. 





































































































Web exclusives 


Paradise preserved 


ey 


Our 2007 Environmental Awards 
celebrate 10 amazing success 
stories: public-private partnerships 
preserving vast stretches of 
wildlife-filled tundras, rain forests, 
canyons, grasslands, and rivers 
throughout the West. Our picks 
include major additions to the 
Alaska Peninsula National Wildlife 
Refuge, 275,000 acres of wilderness 
in Mendocino County, and the 
botanical wonderland of Hawaii’s 
Waimea Valley. Many of these new 
preserves are already open for 
hiking, fishing (like Montana’s 
Madison River, pictured), or simply 
blissing out in nature. www,sunset. 
com/paradise 





Vee! 






ae The patio warms up Outdoor living season 
is coming. Get ideas for furniture, firepits, tiki 
bars, and more in the Sunset.com community 
forums. Point your browser to www.sunset.com/ 
community and scroll to “Outdoor Style.” 


Online this month 


I Bake jARDENING 101 Logon essentials. Have questions? 
up awarm round of this and dig into our new online “Garden Basics” has 

quick crusty bread, andyou’ll gardening guide. Need answers, advice, and step- 
see why readers give it 5 planting idease Browse by-step techniques for 
stars. Get the easy directions — hundreds of listings in our everything from planting 

in Sunset’s Kitchen Assis- “Find the Right Plant” and fertilizing to pruning 
tant, our online recipe finder. guide, complete with and weeding. Go to Sunset. 
www.sunset.com/brownbread photos, facts, and care com and click on “Garden.” 
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Your guide to Sunset 


NORTHW i 
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MOUNTAIN 
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HAWAII) 





We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: Over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 145). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 

write to Sunset Magazine, 

80 Willow Rd., Menlo Park, CA 
94025. Please include name, 
hometown, and daytime phone. 
Send a recipe Submit original 
recipes online at www.sunset.com/ 
submitrecipe or send by mail to 
Reader Recipes, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, 
CA 94025. You'll receive $100 for 
each one published. 

Customer service Buy a 
subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or 
800/777-0117. 

Sunset Books 800/526-5111 
Custom article reprints 
650/324-5778 . 
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HP Tri-color 


B Print Cartridge 


57° 





PRINT. DON'T REPRINT. 


Only Original HP Inks for your HP printer come in new 
cartridges with new print heads. That's why they're 35 times 
more reliable than bargain ink cartridges* So avoid clogs, 

streaks and smears. Print vibrant and precise, every time. 
Use only Original HP Inks. Brilliantly Simple. 


hp.com/go/hpink or visit a retailer. 

Based on a 2005 Inkjet Cartridge Reliability Comparison Study by QualityLogic, Inc. and commissioned by HP. Testing performed : 
n HP 45, HP 56, HP 57 and HP 78 inkjet Print Cartridges compared to leading remanufacturer brands. Individual results may vary. 

See hp.com/go/suppliesreliability for full details. ©2006 Hewlett-Packard Development Company, L.P. Simulated images. 
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Reader letters 


Saving the orange 








Support your local growers 

Thank you for your article about 
Southern California’s Inland Empire 
orange growers (February, page 92), 
the importance of local food growers 
and supporting them, the necessity 

to consider how we use our precious 
land and natural resources, and the 
beauty of orange groves, especially 
with the mountain backdrop. (I wish 

I lived in the Inland Empire, if only 

to enjoy the taste of the beautiful 

and juicy oranges.) I believe it’s very 
important to support local agriculture. 
I shop at the San Rafael, California, farmers’ market. | 
The quality of the produce, meat, eggs, and other food is | 
superior to what I find at the supermarket, the prices are : 
fair, and my money goes directly to the food producers. 
Supporting local agriculture is good for the environment, 


it’s good for our health, and it’s good for our communities. 
Bruce Stern, San Rafael, cA 













































Bosch AquaStar is small enough to stash in a closet. 
eS Smart enough to produce endless hot water on demand. 
And so quietly efficient, it saves energy costs up to 50%. 
Tired of running out of hot water? Get an ocean of information on our web 
site right now, or call us toll free and we’ll rush you a free, informative packet on 
Bosch AquaStar: the worry-free future of hot water. 


, 


BOSCH 


Invented for life 






800-742-1698 


www.boschhotwater.com Code: ASSM 











Come together for soup 
Lliked your article on soup night (January, 


“page 103). My husband and I did the same 
thing in our old suburban neighborhood in 


San Ramon, California. The setup and 
cleanup were work, but they were worth 

it to get to know some of our neighbors. It 
led to many friendships. We were always 
surprised that the perfect amount of drinks 
and dessert would show up for the number 
of people who came. We recently moved 

to Colorado Springs, and we look forward to 
having soup night in our new house too. 


| Jane Tercheria, Colorado Springs 


I loved “Soup Social.” I'd like to see 

more articles with ideas on how to build 
community. While home improvements 
are fun, what really makes a difference 

is connecting with people in the neighbor- 
hood. Anything that can help neighbors 
become more neighborly (such as “soup 
nights”) would be a huge benefit! 


_ D.G. Anderson, Seattle 


Deep seating comfort. seco lato r-1> glen 


skiing 

We es are “Hide Away on Mt. Hood” 
(January, page 30) and decided to spend 
New Year’s weekend discovering the 
skiing, dining, and lodging recommenda- 
tions presented in the article. The recom- 
mendations were right on, and we hada 
very nice long weekend. One aspect of 
the experience that should have been 
mentioned is the traffic returning to Port- 
land. We found through discussion with 
local skiers that backup is typical on popu- 
lar ski weekends and that you should plan 
on adding several hours to get to your 
destination when heading west on U.S. 26 
after a day of skiing. 

Eric and Kris Schroth, Chico, cA 


reat 


My favorite skiing place is Mauna Kea on 
the Big Island of Hawaii because you can 
ski one day and go swimming the next! 
Ruth Fujimoto, Hilo, HI 


Find articles online 

I’m attempting to organize my library 
today. I want to let you know how much 

I would appreciate a published list of 
articles, either in the December issue each 
year or online. 


Jane Fraga, Sacramento 


EDITOR’S NOTE Go to www.sunset.com/ 
indexes to download annual indexes of the 
articles we’ve published. Also visit our 
website to search our online archives, 
including Kitchen Assistant (for recipes) 
and Design Assistant (for decorating and 
remodeling ideas). 


ECE OY Kaa smelamlrsoli cle! reat to iia 
something new? Please tell us about 
it. See “Get in Touch,” page 16. You 


can also join a conversation with 
fellow Sunset readers on our website _ 
oN Calan rortgeces kara ra Kon-iacie lait 
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Welcome spring by witnessing the 
season’s first dense patches of pretty 
ceanothus in bloom. Commonly known 
as wild lilac, species grow from Canada 
through southern Mexico and from coast 
to coast in the United States, but most 
are native to California. Northern Califor- 
nia’s Shasta County (pictured here) is 
a hotbed for ceanothus, flowering now 
until August among vast forests of 
ponderosa pine and Douglas fir. 

Catch the lovely clusters in lower 

















elevations thi: 

weather and hik ah ryt] 

Lake and the Whi this, a rest 
10 miles wes! 


Recreation Area. 
Tae eciaetol Seen [ecole eels ole 
to deep violet—or the less common but 
equally breathtaking pink and white. For 
more details, contact the Shasta Lake Infor- 
mation Center (www.fs.fed.us/rs/shasta 
trinity oF 530/275-1589) or the Whiskeytown 
National Recreation Area ($5 per wehicle: 
www.nps.gov/whis or 530/246-1225), 
















































































The speakeasy lives on at the Vic, a Santa Monica club 
that requires you to call for a password to its Thursday- 
night jazz shows. Utter the magic word to the voice 
behind the peephole, and you’re in for a treat: top-notch 
performers and a low-key vibe. Jazz on Thu nights only; 
$20 cover; 888/367-5299 for info; www.thevicforjazz.com 
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Most thrilling commute 


The new Portland Aerial 
Tram is much more than 
a high-elevation way to 
get to work. One of the 
first urban trams in the 
country, it’s a hot ticket 
to some of the city’s best 
views. It was the cata- 
lyst for the development 
of the lively South 
Waterfront District, a 
new neighborhood at 
the base of Marquam 
Hill. And the tram’s 
riveting profile (the 
result of an international 
design competition) is 
redefining the skyline. 
Silvery aluminum-and- 
glass pods almost the 
size of a small bus travel 
3,300 feet in 3 minutes, 


Get ready to rethink your notions of 
Western art. Opening this month at 
the Los Angeles County Museum of 
Art, The Modern West: American Land- 
scapes, 1890-1950 brings together 100 _ 
paintings, watercolors, photographs, 
and other works that link the region’s — 
influence to 20th-century modernism. — 
The show begins with more traditional 
paintings depicting the vast skies an 
dramatic terrain typically associated 
with the 19th-century era of explora- 
tion and discovery. But for such 
ground-breaking artists on show as 
Edward Weston, Jackson Pollock, 
Ansel Adams, and Georgia O’Keeffe, 
the West wasn’t merely asource of _ 
romantic inspiration; its light and the — 
rugged, distinct shapes of its land- 
forms played a primary role in devel- 
oping their unique vision. Mar 4—Jun 3 — 
(closed Wed); $9; 5905 Wilshire Blvd.; 
www,lacma.org or 323/857-6000. 





Water- 
color by 
Georgia 
O’Keeffe 
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rising 500 feet over 
busy Interstate 5. ‘Trav 
leave every 5 minutes 
between 6 a.m. and 10 : 
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The Portland Streetcar 
stops right in front of thi) 
lower station; visit wwv) 
portlandtram.org for 
directions and info. 
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We’re fans of the Suburban Habita 
website for its nature-friendly prod- 
ucts, displayed to the sounds o 
splashing water, chirping bi a 
buzzing bees. Visiting it is likeatrip — 
into the garden. Now founders Misc 
and Matt Buchholz have transform 
their environmentally conscious onli 
garden-supply business into a new 
store in Novato, California. The sho 
has everything you need to cre. 
backyard habitat for flora and fa 
ow including birdbaths and pond kits; bi 
gh feeders; shelters for bats, birds, and 
‘Onental-lily hybrids practically beneficial insects; aphid-eating lady- 
Fat END el AMT RYE U CIR ete bugs; plus composters, vegetable 
lemony, it may Be Maa n all lilydom. Each of the lilies pictured here grows seeds, and quality tools. “Every 
about 4 feet tall and flowers in et er. Most blend the best traits of floral- garden is a personal interaction with 
scented trumpet lilies and the-spicier (but sometimes cloying) Oriental lilies; the the environment,” says Matt, a Marin. 
County landscape designer, “and | 
it’s important to treat it as such.” 
The couple’s mission: to green up th 
world, one backyard at a time. 
rt a 866 Grant Ave., Novato, CA; www. — 


















































Waa 
2 Wt suburbanhabitat.com or 877/326-3935 
1!) 
ah 
yi) Sweet, iry Tale’ eggplant ‘Honey Select’ corn ‘Roma Improved’ ‘Rumbo’ winter 
1) zesty flavor and vibrant vender es eee Tender, sweet kernels Italian bush bean squash The gorgeous 
color: yellow with red striped fruit sprout and great corn flavor. Richer flavor than 14- to 15-pound fruit 
iy stripes onthe outside, from these dwarf plants Unlike other super- ‘Blue Lake’, witha resemble a flattened, 
| | marbleized inside. (to 24 in. tall), which sweet types, ‘Honey meaty texture that deeply ribbed pump- 
) | Developed fromacross grow wellin pots or in Select’ doesn’t have to makes them perfect in kin, but their color is 
" | | | between two old-time —_ the ground; harvest be isolated from other soup and wonderful less garish and their 
favorites, ‘Marvel when 4 inches long. corn in the garden. steamed. Flat 5-inch- flavor is outstanding. 
| Stripe’ and ‘Green www.territorial-seed. www.parkseed.com or long beans on 2-foot- Use in pies, breads, 
| 1 All Zebra’. www.natural com or 800/626-0866. 800/213-0076. tall plants. www. and stews. www.park 
||| gardening.com or reneesgarden.com or seed.com or 800/213- 
707/766-9303. 888/880-7228. 0076. 
| : 
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Where you want to be. 


Hawal'i’s best locations. Best beaches. And best deals. 


O’‘AHU 

Sheraton Waikiki 

The Royal Hawaiian 
Sheraton Moana Surfrider 
Sheraton Princess Kaiulani 
W Honolulu Diamond Head 


KAUA‘I 
Sheraton Kauai Resort 
Princeville Resort 





MAUI 
Sheraton Maui Resort 
The Westin Maui Resort & Spa 
The Westin Kaanapali 
Ocean Resort Villas 


BIG ISLAND 
Sheraton Keauhou Bay 
Resort & Spa 


Visit our website, call 1 888 488 3535 or see your travel agent. 
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ason jar display 
Turn everyday bathroom items into a pristine 
vignette with a simple, soothing feel. Our inspi- 
ration comes from a project created last fall by 
four interior-design students at San Francisco’s 
Academy of Art University. 

Fill clear glass jars with pretty monochro- 
matic bath supplies, like cotton balls, swabs, 
sponges, and soaps. 

Leave space in between for small scented 
glass votives, then light candles and breathe 
deeply. RESOURCES See page 142. 


This just out: Greenopia San Francisco Bay Area—The 
Urban Dweller’s Guide to Green Living ($15; www.green 
opia.com). The checkbook-size paperback rates a huge 
array of eco-businesses, from stores that sell nontoxic 
furniture to cafes with organic coffee. 


Favorite new switch plates 

Your home’s switch plates aren’t often meant to stand out, 
but that could change thanks to Flopping Fish, a Seattle- 
based hardware company whose intricate copper and bronze 
designs are too beautiful to ignore. “Ever since 1 moved to 

the Northwest, the natural beauty of trees and mountains 
has seeped into my subconscious,” says founder Lisa Young, 
whose work evokes the stark beauty of leaves or pine needles. 
Each handmade plate is etched and individually cut before 
undergoing a top-secret patina process that emulates natural 


aging. Pine switch plate in copper, $32; www.floppingfish.com 
ging 
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Never choose between form and function. Marvin windows and doors pass the tests of time, 
weather and wear. The industry's most durable exterior cladding stays strong with a finish that 
exceeds even commercial standards. Built to resist chipping, chalking and fading—year atter year 
All with sophisticated hardware and ergonomic handles that work as smooth as they look 


Call 1-300-817-5518 or learn more at marvin.com/thedifference. 
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Windows and Doors 











Built around you: 


‘Tae Ed; el 








ad 















































March in the West 





Kauai has its share of good burger joints, but we’re partial 
to Duane’s Ono Char Burger—a blink-and-you’ll-miss-it 


red roadside stand in Anahola, next to the town post office. 


Order the Local Boy, a juicy /-pounder with cheddar and 
pineapple, and wash it down with the marionberry shake. 
$; 4-4350 Kuhio Hwy., Anahola, HI; 808/822-9181. 


DOUGHNUTS GO DELUXE 
The humble hole-in-the-center doughnut 


telli’s Doughnuts & Coffee in Beverly Hills. 
With the rarefied atmosphere of a Euro- 
pean pastry shop, it’s the perfect place to 
indulge in such distinctive offerings as fig- 
hazelnut cake, dulce de leche, or vanilla 
with espresso-latte glaze. From the first 
bite, it’s obvious these are no ordinary 
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gets a high-style makeover at the new Frit- 


















IN SEASON 


Radishes 


PiU ag 1 


GLAZED 


TOSSED 


doughnuts—a delicate crust gives way to 
a moist, cakey center. Doughnuts this good © 
deserve special handling, and they get it, 
carefully packed in robin’s egg—blue boxes 
that recall the iconic Tiffany & Co. hue. 

After all, there’s no reason why a guilty 
pleasure can’t be a classy one too. 350 N. 
Canon Dr, Ste. 6, Beverly Hills; www frittelli. 
com or 310/276-1408. 





TALK 


COLORADO — 


IT’S ENTIRELY POSSIBLE THEY'LL 
FORGET THAT VIDEO GAMES EVEN EXIST. 


ae id tures Let's talk something: io 
PCa Uaoleaco iro) ways'to create famih 





- Scottsdale’s new day 


Upscale shops, art walks, nightlife, and new hotels: Downtown is now anything but dusty 


BY NORA BURB ULSSON PHOTOGRAPHS BY GINA SABATELLA 


OUR HIKE UP Cholla Trail to the peak of 
Camelback Mountain isn’t really about 
exercise—although that last heart- 
pumping stretch, a scramble up granite 
boulders, surely burns a million calories. 
Instead, my husband and I are seeking a 
little yin to the yang of downtown Scotts- 
dale, radiating below us to the southeast, 
where we've just spent a dizzying long 
weekend, sampling all sorts of excitement 
in the once-sleepy suburb. 

Lulled by sunny March days and balmy 
nights, we have grazed our way through 
swank eateries, sipped one too many 


PP ae cls Nadir ia ams 


~ 


PY aed 


cocktails, nearly maxed out our credit 
cards, and gazed at inspiring art. And we 
even managed to stay up wadaay past our 
bedtime at the pulsating nightclubs for 
which Scottsdale is quickly becoming 
known. Our hike, then, is atonement for 
urban excess. 

But who could blame us for getting 
caught up in downtown’s new tempta- 
tions? Bristling with cranes and construc- 
tion fencing, the city’s center has seemingly 
reinvented itself overnight as a sophisti- 
cated destination and a large, floating 
party scene, complete with fashionable 
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hotels, pricey boutiques, and restaurants 
that alone are worth a trip. More than $2 
billion is being sunk into the 2-square-mile 
area roughly centered on Scottsdale and 
Camelback Roads—and it shows. 


Retro swank reborn 

Our time in Scottsdale starts innocently 
enough. We establish base camp at Hotel 
Valley Ho, itself a reinvention story. The 
circa 1956 garden-style motel had the bull- 
dozers circling until new ownership trans- 
formed it into a paradigm of midcentury 
cool, outfitted with a see-and-be-seen bar 
and olive-shaped pool, spa, and two retro- 
chic restaurants, Café ZuZu and the ubiq- 
uitous Trader Vic’s. 

We kick back in the lobby’s multicol- 
ored chairs and people-watch; passersby 
are so stylish that they look like they’ve 
stepped off a Hollywood movie set. 

We slink around the serpentine bar and 
toast legendary actors Robert Wagner and 
Natalie Wood, who had their wedding 
reception here not long after Hotel Valley 
Ho originally opened. And then we retire 
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to the pool, the sparkling centerpiece of 
the hotel, for some serious lolling. 

We could easily spend hours lounging 
in our shaded cabana, summoning frou- 
frou cocktails and snacks from the Oh Pool 
Bar, but downtown beckons. As does the 
San Francisco Giants’ spring training, 
which is always a major tourist draw 
this time of year. So, as stereotypical as 
it sounds, my husband splurges fora 
$15 bleacher seat—and I follow retail’s 
siren call. 

I leave no stone unturned at the new 
Scottsdale Waterfront, where locally owned 
shops mix with all the big names. I hit 
Estilo for a flirty wrap dress, and Mahsa for 
matching sandals. Next, I saunter over to 
Haus, which is kitty-corner to Scottsdale 
Fashion Square mall, for a peek at vintage 
furnishings and Jonathan Adler vases. And 
then I move on, across the canal that 
bisects downtown, to check out Fifth 
Avenue, where the dusty, old turquoise- 
jewelry and souvenir stands share space 
with chic boutiques selling everything from 
custom handbags to herbal cosmetics. 





My credit card’s beginning to come out 
at warp speed. I call it quits and reunite 
with my husband for a glass of Chardon- 
nay at the grottolike Kazimierz World Wine » 
Bar, which, along with Sea Saw and 
Cowboy Ciao, makes up a troika of trendy 
(and really good) downtown eateries 
owned by restaurateur Peter Kasperski. 
We move on to Olive & Ivy Restaurant & 
Marketplace—a darling new spot on the 
Scottsdale Waterfront—for delicate veal- 
stuffed ravioli and olive oil-poached 
salmon, followed by much-needed 
espresso, as good as any we'd find in Italy. 

After all, it’s a Thursday night. Which, 
in downtown Scottsdale, means ArtWalk: 
an always-hopping scene, with galleries 
along Main Street and Marshall Way stay- 
ing open late with new shows, live tunes, 
and plastic cups brimming with compli- 
mentary wine. Swept up in the sidewalk 
throng, we wander in and out of galleries; 
at Chiaroscuro, we walk through an other-_ | 
worldly installation, and we ogle oversize 
watercolors at Duley-Jones Gallery. 

We follow the tide down the street to 
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's no better way to spend the day than with legs pumping and heart pounding. Just like there’s no better TEN Oke NOR URN R UU ACh) 
> of our comfortable, affordable rooms, and pampering yourself with Bear Basics” spa-inspired amenities. Just remember to book online for our 
Available Rate or it’s Free” Guarantee”. Plus, for more information on our TripRewards* program, call 1.800.578.7878 or visit www.travelodge.com. 
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SMOoCA Nights, the Scottsdale Museum 
of Contemporary Art’s thriving intellectual 
nightlife hybrid: part club scene, part art 
event, staged three times a year. Until 
midnight, cocktails flow, DJs spin, artists 
paint, and models sashay down catwalks 


Invigorated by the natural energy of 


the evening—or perhaps the caffeine— 


we soon find ourselves at Axis/Radius, one 


of about 20 nightclubs within a mile-wide 


area. Techno and top 40 music pulses as 
dancers swarm Radius’s illuminated floor; 
we cross the glass walkway over to Axis 
and take in the scene from a cozy booth. 
Needless to say, we sleep in the next day 
Once atop Camelback Mountain’s 

boulders, taking in that phenomenal view, 
we reflect on our whirlwind weekend— 
and plot our return visit. Next time, we’ll 
try the W Scottsdale Hotel, which is open- 


ing | 


South 





ater this year. And, by early summer, 
Bridge, a collection of locally owned 


restaurants and shops, will debut on 





the ca 


nal’s south bank. Give us another 


shot or two of espresso, and we'll be 


back 


Soon. @ 
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Downtown Scottsdale 
is between Chaparral 
Rd. and Earll Dr., Miller 
Rd. to 68th St. For 
information, visit www. 
scottsdaledowntown. 
com or contact the 
Scottsdale Convention 
& Visitors Bureau 
(www.scottsdalecvb. 
com or 800/782-1117). 


Hotel Valley Ho From 
$319; www.hotelvalleyho. 
com or 866/882-4484. 
Mondrian Hotel in 
Scottsdale Former 
James Hotel gets a 
makeover, including 
an Asia de Cuba restau- 
rant. From $395; www. 
mondrianscottsdale. 
com or 800/697-1791. 


Café ZuZu Gussied-up 
mac ’n’ cheese and 
meatloaf. $$$; at Hotel 
Valley Ho, 6850 E. Main 
St.; 480/421-7997. 


Cowboy Ciao Italian 
meets Mexican-border 
fare. $$$$; 7133 E. Stet- 
son Dr.; 480/946-3111. 
Kazimierz World Wine 
Bar Globe-trotting 
wine list, plus nibbles. 
$$; 7137 E. Stetson; 480/ 
946-3004. 

Olive & Ivy Restaurant 
& Marketplace Pick up 
gourmet picnic fixin’s, 
or dine in on signature 
flatbread. $$$$; 7135 

E. Camelback Rd.; www. 
foxrc.com or 480/751- 
2200. 

Orange Table Artsy 
hangout with lattes 
and exceptionally 
great grilled cheese. $; 
7373 E. Scottsdale Mall; 
480/424-6819. 

Sea Saw Sashimi and 
Japanese tapas from 
famed chef Nobuo 
Fukuda. $$; 7133 E. 
Stetson; 480/481-9463. 


Estilo Boutique Flirty 
dresses and high-end 
jeans. 7135 E. Camel- 
back; 480/664-0365. 
Haus Home decor 
store mixing mod with 
midcentury. Closed 
Mon; 4821 N. Scottsdale 
Rd.; 480/423-5444. 

Kai Alise Custom 
totes, from clutch to 
diaper bag. 7136 E. Fifth 
Ave.; 480/423-9700. 
Mahsa Stylish shoes 
and jewelry. 7135 

E. Camelback; 480/ 
990-8811. 


Axis/Radius One of 
many trendy dance 
clubs. $10; 7340 

E, Indian Plaza; www. 
eveningentertainment 
group.com or 480/970- 
1112. 

Cholla Trail Strenuous 
1.5 miles uphill to 
Camelback Mountain 
summit. Park on Inver- 
gordon Rd./64th St.; 





www.phoenix.gov/parks/ | 


hikemain.html or 602/ 
261-8318. 

Indian Bend Wash 
Greenbelt Paved 7.5- 
mile path meanders 
past parks and urban 
lakes. Access at Indian 
School and Hayden 
Roads; www.scottsdale 
az.gov/parks/parks.asp 
Scottsdale art galler- 
ies Dozens line 
Marshall Way and 
Main Street. ArtWalk 
7-9 Thu; free; www. 
scottsdalegalleries.com 
or 480/990-3939. 
Scottsdale Museum 
of Contemporary Art 
Celebrity explores cult 
of the famous, through 
Apr 29. SMoCA Nights 
(9 p.m.—midnight Mar 
22; $15). Closed Mon; 

$7 admission; 7374 E. 
Second St.; www.smoca. 
org or 480/874-4666. 
Spring training Mar 
1-28; from $8; Scottsdale 


Stadium, 7408 E. Osborn 


Rd.; www.sfgiants.com 
or 415/972-2000. 


5 see wee: 





YES, THIS IS ACTUALLY NEVADA. THANK YOU ve] a) 
es 
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Believe it or not, there’s more to Nevada than fabulous Las Vegas. There are miles 


i d miles of stunning adventure terrain — stages where you can shine. The possibilities are wide open. 
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ere B.C. 

A HIDDEN HOT SPRINGS COVE It’s rare 
to find hot springs near the coast. But the 
rarest experience of all is to soak in a natu- 
ral stone pool so close to the water’s edge 
that the ocean swells gently flow in and 
out, bathing you alternately in hot and 
cold water. Where to seek out this singular 
experience? At the protected hot springs 
in Maquinna Marine Provincial Park at Hot 
Springs Cove, on the west side of Vancou- 
ver Island. lake a guided daylong boat 
tour out of Tofino and hike a mile through 
stunning old-growth rain forest before 
surrendering yourself to a half-dozen rock 
pools, each slightly cooler than the next. 
Tours from $94 U.S.; www.remotepassages. 
com or 800/666-9833. -ABIGAIL PETERSON 


? PACIFIC CITY, OR 

FISH FROM A DORY BOAT [ime was, 
fishermen on the Oregon coast put to sea 
in dories that they launched right from the 
beach, negotiating the waves to reach the 
open ocean. At Pacific City they still do, 
and you can join them. Dory captain Joe 
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Spectacular one-day outings to celebrate the greenest, breeziest month 


Hay takes as many as six passengers, 
conditions permitting, for a day’s fishing 
for tuna or halibut, or a few hours of 
angling for lingcod, cabezon, and other 
bottomfish. Once you’re back on solid 
ground, he'll gladly snap your picture 
and fillet your catch. From $no per person; 
www.haystackfishing.com or 866/965-7555. 
-BONNIE HENDERSON 
ne RIVER, CA 

LIGHTHOUSES FROM THE AIR You 
haven’t seen Mendocino at its best till 
you’ve seen it from above. Craggy cliffs 
become puzzle pieces, jutting into the 
ocean; the water grows calm and multi- 
hued, in brilliant shades of blue; and its 
four historic lighthouses appear pencil- 
thin, presiding proudly over their respec- 
tive points. It’s just you and Coast Flyers’ 
extremely capable pilot, cruising through 
the crystal-clear sky in a four-seater 
Cessna at a cool 130 knots—tifting as high 
as 2,000 feet and, swooping like a seagull, 
as low as 100. Circle above Point Arena 
over to Point Cabrillo, following the edge 






of the earth up to Cape Mendocino and 
Punta Gorda. All along, keep your eyes 
peeled for gray whales making their spring — 
migration to Alaska. From $180; www.coast 
flyers.com or 707/937-1224, -RACHEL LEVIN 
4 LA JOLLA, CA i 
BREAKFAST BY THE SEA Perchedona — 
bluff above the shimmering Pacific (by the |} 
Scripps Institution of Oceanography pier) | 
is Snackropolis; with its weathered picnic 
benches and $4.25 breakfast burrito—a 
piping-hot heft of tortilla wrapped around 
scrambled eggs, crisp bacon, and salsa 
(salt provided by the sea breeze). Open 
weekdays only, it’s a perfect prelude to 
morning tidepooling on the rocks north of 
the pier. Take the kids, or just act like one; 
you'll have the squishy sea anemones, sea 
stars, and scuttling hermit crabs all to your- 14 
self. Snack bar 7:30-2:30 Mon-Fri; check local 
tide tables for low tide; www.hds.ucsd.edu/ 
snackropolis or 858/534-2025. -KEN McALPINE 
GUADALUPE, CA 
5 LAKE AMONG DUNES [he Central 
Coast’s Oso Flaco Lake is inset like a blue 
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Welcome to inner 
space — also known 
as Avalon Limited's 
ROuea ALL THE BELLS, WHISTLES AND LASERS. 
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sapphire within white dunes—and it 
makes a top spring hike as the yellow blos- 
soms of giant coreopsis and the violets of 
silver bush lupine dab the dunes with 
color. Getting there is an adventure: You 
reach the freshwater lake after bouncing 
down a farm road running between broccoli 
fields. A causeway leads to a boardwalk 
that edges and crosses the lake. Continue 
a bit farther and you'll reach one of Califor- 
nia’s longest and wildest stretches of 
beach. $5 per vehicle; www.dunescenter.org or 
805/343-2455. -MATTHEW JAFFE 
Goes. CA 

TASTE WINE BY THE WAVES What’s 
better than an ocean view? An ocean view 
with wine, that’s what. Housed in a 90- 
year-old building on Cannery Row, A Taste 
of Monterey is a contender for the most 
spectacularly located tasting room in the 
world—a second-story, glass-walled aerie 
where you gaze out at seals, otters, and 
kayakers while enjoying some of Monterey 
County’s best wines. The offerings include 
hard-to-find vintages from the county’s 
smaller wineries. $5 tasting fee; www.taste 
monterey.com Or 831/646-5446. -PETER FISH 


Jee BAY, OR 

TOP WHALE-WATCHING I[wice a year, 
gray whales cruise past Oregon’s shoreline 
between summer feeding grounds up north 
and the winter breeding scene off Baja. 
From late March to June, as many as 
18,000 whales will pass by, some feeding 
close to shore. At Depoe Bay’s seawall, 
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one of the best spots to watch on the 
entire Oregon coast, whales may even 
swim between the seawall and whale- 
watching charter boats. If the weather 
sours, watch from the shelter of the Whale 
Watching Center. Call for hours; on US. 101; 
www.whalespoken.org or 541/765-3304. -B.H. 
8 OLYMPIC NATIONAL PARK, WA 

OUR FAVORITE BEACH BOARDWALK 
Waves crash on offshore sea stacks, sea 
otters lounge in the kelp beds, and bald 
eagles careen overhead and perch high in 
the brooding Sitka spruce—it’s the remote 
wilderness beach at Olympic National 
Park. To get here you’ve hiked 3 miles from 
Lake Ozette through the dripping temper- 
ate rain forest. So why aren’t your shoes 
soggy? Trails to both Sand Point and Cape 
Alava follow a wonderful wooden board- 
walk nearly the entire way. $15 per vehicle; 
www.nps.gov/olym or 360/565-3100. -B.H. 
a MALIBU, CA 

HIDDEN POCKET BEACHES [he trio of 
tiny beaches at Robert H. Meyer Memorial 
State Beach offer retreats to secluded 
coves that most people miss. There’s a 
good reason: All three are tucked beneath 
Pacific Coast Highway (State 1), so drivers 
never even see them. That also means 
that these evocatively named beaches— 
El Matador, La Piedra, and El Pescador— 
require steep walks down and, of course, 
back up the bluffs. If you visit just one 
beach, the sea stacks at El Matador 
are hard to beat. $4 per vehicle; www.parks. 
Ca.gOV Or 818/880-0350. -M.J. 
10 STINSON BEACH, CA 

SOARING HANG GLIDERS Watch 

the pros launch from the top of Mt. Tamal- 
pais and land 2,000 feet below on Stinson 
Beach. It’s hard not to gasp each time a 
flyer runs downhill to leap off the cliff’s 
edge. “It’s incredibly beautiful up there,” 
says San Francisco Hang Gliding Center 
owner Pat Denevan, “and just so silent.” 
If watching makes you want to soar too, 
sign up for a tandem lesson. Your instruc- 
tor will manage the tricky parts—takeoff 
and landing—and you can just, uh, hang 
out. Tandem lesson from $295, reservations 
required; gliders launch from W. Ridgecrest 
Blvd., 12 to 1 mile west of Pantoll Rd.; www. 
sfhanggliding.com or 510/528-2300. 
—-LISA TAGGART 
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Travel | Outdoors 


Peak for all seasons 


A March trip to Washington’s Mt. Baker lets you sample springtime and a little winter too 


BY KIMBERLY BROWN SEELY PHOTOGRAPHS BY AMANDA KOSTER 


YOU’RE IN SEATTLE when suddenly there’s a burst of 
sun and blue sky. Quick! What to do when the North- 
west’s inclement weather suddenly clears? Mt. Baker 
makes an ideal escape when you’re dying to get 
outdoors, but don’t have time to venture too far from 
the city 

Two and a half hours north of Seattle, the gleam- 
ing crest of Mt. Baker rises like a 10,778-foot beacon. 
At least that’s the way my husband and I feel early 
one Friday evening in March as we drive up I-s and 
turn east onto the Mt. Baker Highway. Also known as 
State 542, it follows the North Fork of the Nooksack 
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River, passing both tree and horse farms and, finally, 
moss-cloaked stands of fir, cedar, and hemlock. Less 
than 30 miles from the rocky shores of Puget Sound, 
we re surrounded by lofty North Cascades National 
Park’s peaks, with Mt. Baker’s ice-white mantle 
framed over the dashboard. 

Dinner at Milano’s in the small town of Glacier 
makes the ultimate sea-to-ski-slopes meal. We tuck 
into salmon with a citrus-fennel sauce, and linguine 
with heaps of succulent clams harvested from Taylor 
Shellfish Farms, just down the road in Samish Bay. 

The next day we awake to sweeping views up the 





CLOCKWISE FROM TOP 
LEFT Mt. Baker Ski Area 
still has some of the 
lowest-priced lift 
tickets around; later 

in spring, wildflowers 
and non-native Scotch 
broom color the 
meadows; a cake at 
Milano’s makes a sweet 
conclusion to a day of 
hiking or skiing. 





E WE COULD MAKE 
_ A LESS SMOOTH CUP OF COFFEE. 
BUT THEN WE WOULD HAVE 
TO RENAME OURSELVES 
_ “SEATTLE’S VERY GOOD.” 
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Nooksack Valley and across to Mt. Baker from our room at the Inn 
at Mt. Baker, a wood-shingled B&B. Over breakfast we ponder the 
many ways to spend the day, soon realizing why Mt. Baker is so 
great in March: You can choose which season you’re in the mood 
for. We can dive right into spring with a hike around Nooksack 
Falls, or trade our hiking boots for ski boots to catch some end- 
of-season fun at the Mt. Baker Ski Area 

We decide to do both. First we walk along boulders to Wells 
Creek and Nooksack Falls, which we can hear before we see: two 
powerful strands of the Nooksack plunging 100 feet off a sheer 
rock face before crashing in a mess of spray below. 

A bit farther up the highway, the road turns south, crosses 
Bagley Creek, and climbs 3 more miles to the base of the Mt. 
Baker Ski Area. While there still might be 200 inches of snow at 
the base of Mt. Baker in March, the lift lines are shorter and the 
days are longer at this time of year. Long enough that we’re able 
to catch a few runs, even after our hiking adventure. 

In less than 24 hours, we’ve had a North Cascades getaway 
complete with all the elements and then some: sun, rocks, snow, 
rushing rivers, moss, trees, and rain. Yes, rain. In our case, it 
starts up as we’re coming off the ski slopes. We cruise back amid a 
steady downpour, realizing why there is so much moss cloaking 
every tree, and pull into the cozy North Fork Brewery, Pizzeria, 
Beer Shrine, and Wedding Chapel. We order pizza and two glasses 
of India Pale Ale, and toast the end of winter, the start of spring, 
and the fun of having it allin one weekend. m 
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How to get there 
From Seattle, take I-s5 
about 90 miles north 
to Bellingham, then 
head east on the Mt. 
Baker Highway (State 
542) about so miles to 
the Mt. Baker Ski Area 
(lift tickets from $34; 
www.mtbaker.us or 
360/734-6771). For infor- 
mation on hiking to 
Nooksack Falls, 
contact the Mt. Baker 
Ranger District 
(360/856-5700). 


Where to stay 
The Inn at Mt. Baker 
Spacious guest rooms, 


queen-size feather 
mattresses piled with 
down comforters, and 
commanding views of 
Mt. Baker and the 
Nooksack River. From 
$140, including break- 
fast; www.theinnat 
mtbaker.com or 360/ 
599-1776. 

Silver Lake Park Six 
rustic 1940s wood- 
shingled cabins with 
stacked-stone chim- 
neys and wraparound 
porches overlooking a 
picturesque 180-acre 
lake. You’ll need to 
bring your own bed- 
ding and a sense of 





adventure: Five cabins 
share a community 
bathhouse; only one 
has an indoor bath. 
From $65; www. 
whatcomcounty.us/ 
parks or 360/599-2776. 


Where to eat 
Milano’s Fresh pasta, 
ravioli, and inventive 
sauces featuring local 
seafood and sausages. 
Also soups, deli sand- 
wiches, and fabulous 
desserts (try the tira- 
misu, polenta dolce, or 
Mt. Baker apple pie). 
$$; 9990 Mt. Baker 
Hwy.; 360/599-2863. 
The North Fork Brew- 
ery, Pizzeria, Beer 
Shrine, and Wedding 
Chapel A funky pub 
with excellent hand- 
crafted beers, barley- 
wine, hand-tossed 
pizzas, and—of all 
things—wedding 
ceremonies. $; 6186 Mt. 
Baker Hwy.; 360/599- 
2337. 











Introduce your kids to Mickey Mouse. 
Ski the slopes of Colorado. 
Get your family together in Maui. 


Disney Vacation Club makes all your 
Saclets(omilecrvniteenteeatCenplimr aati ts) 
at Disney destinations, plus 500 other 
Member Getaways around the world. 
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Look for our Information 
Centers at the Disneylando 
Resort. Or call (866) 382-3579 
to order your FREE DVD. 
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An East Bay backroad promises fresh air, wildflowers, and views to savor 
BY LISA TAGGART FHOTOGRAPHS BY DAVID FENTON 


fields popping out all over in electric 
greens, and that invigorating spring 
charge to the air, the time to get outside is 
now. But spring is never the time to go 

|| | anywhere fast: This is the season of the 
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i journey, not the destination. 
Take in the best of spring’s new growth 
Hy i on this away-from-everything drive from 
1) Hl San Jose east across the top of Mt. Hamil- 
ton and then north to Livermore Valley in 
65 curvaceous miles. You certainly will 
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CLOCKWISE FROM TOP 
Wildflowers give the 
fields along Mines Rd. 
a golden glow. The 
Junction burger shack 
is a good stop for lunch. 
From the top of Mt. 
Hamilton, you’ll have 
views of forests, ridges, 
and the Silicon Valley. 
Up close: goldenbush. 


want to take your time: The route up Mt. 
Hamilton from San Jose reportedly has 365 
turns, one for every day of the year (we 
lost count sometime in March). On a clear 
day, the view can stretch east all the way 
to the Sierra. In closer, look for blue lupine, 
red Indian paintbrush, and gold California 
poppies. 

If you’re taking to heart the take-your- 
time philosophy, stop at Joseph D. Grant 
County Park for a leg stretcher along Yerba 
Buena Trail. It’s an easy half-mile walk to 
little McCreery Lake. On a quiet spring 
morning, we saw goldfields, ducks, anda 
quick-moving coyote along this path. 

From Hamilton’s top, Santa Clara 
Valley’s office towers and apartment 
buildings disappear beneath trees and 
grassy ridge after grassy ridge. It’s worth 
touring Lick Observatory, where University 
of California researchers study the stars. 

Heading east and down the less- 
traveled side of the mountain, you will see 
slopes of gray pines giving way to live oak 
woodlands. Crossing into San Antonio 
Valley, you might spy herds of elk; you’re 
not likely to spot many other people, 
though. The valley offers a rare opportu- 
nity to view uninterrupted stretches of 
oaks, just now leafing out to cover their 
clusters of winter mistletoe. 

The Junction restaurant is a burger 
stand that’s in the middle of nowhere, at 
the intersection of Del Puerto Canyon and 
Mines Roads (just as San Antonio Valley 
Road becomes Mines Road), about 25 
miles west of Patterson and I-s. It’s 
perfectly placed midway on the drive for 
the very moment when your craving fora 
burger and a Coke rumbles into a roar. 

Continuing the drive north, the road 
leaves San Antonio Valley and climbs and 
drops on a scenic roller coaster. The final 
15 miles hug the hills in the narrow, steep 
Arroyo Mocho canyon. On the last 
descent, the view widens again as you 
enter the green valley of Livermore’s wine 
country. 

Just at the edge of civilization, stop on 
Mines Road to toast spring at Murrieta’s 
Well Winery, which dates from the 1870s. 
From the back deck, you can gaze at the 
hills you just traveled and raise a glass to 
savoring the long route. 
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“*- Grand Lake 


There’s a full, fun day waiting for you 
in Oakland’s Lake Merritt neighborhood 


GLEAMING AT THE HEART of the Grand 
Lake neighborhood, Oakland’s Lake 
Merritt is a home for migratory birds and 
a great jumping-off point for exploring. 
Embark on the 3.1-mile footpath around 
the lake and be surrounded by locals 
jogging with strollers and sailboats skim- 
ming the waters. The Camron-Stanford 
House, now a museum, is a pretty exam- 
ple of the Victorian houses that used to 
ring the lake. And the Lakeside Park 
Garden Center showcases bonsai and 
palms. At dusk, the famous “necklace” of 
lights illuminates the water as you stroll 
to the Paramount Theatre for a flick. 

GO Grand Lake Theater Built in 1926 asa 
vaudeville/silent-movie house, the ornate 
beauty offers Mighty Wurlitzer organ 
concerts before Friday and Saturday 
evening shows. INFO: $9; 3200 Grand Ave.; 
www.rrfilms.com or 510/452-3556. 

Grand Lake Farmers Market and Splash 
Pad Park The park provides a bright home 
for the market, as well as a great fountain 
for kids to play in. INFO: Market 9—2 Sat; 
Grand Ave. at Lake Park Ave.; www.splash 
pad.org 
SHOP Juniper Tree Reproductions of 
vintage soap dishes, decorative paper 
products, and wall hangings on sale 

recall another era in the neighborhood. 
INFO: 3303 Lakeshore Ave.; 510/444-4650. 
EAT Arizmendi The scents of asiago rolls, 
brioche knots, gourmet pizza, and 
seasonal pies beckon the masses to the 
cooperatively run bakery. INFO: $; closed 
Sun; 3265 Lakeshore Ave.; 510/268-8849. 
Café Di Bartolo Sip a cappuccino at a side- 
walk table or enjoy a grilled panini inside. 
At night, the eponymous restaurant and 
wine bar opens next door. INFO: Cafe $, 
restaurant $$$; closed Mon; 3310 Grand 
Ave.; 510/832-9005. 

Spettro The name means “ghost” in Ital- 
ian, and the eclectic menu here has plenty 
of spirit. Try the delicious pan-seared 
coconut-lime mussels. INFO: $$; 3355 Lake- 
shore Ave.; 510/451-7738. -JESSICA HILBERMAN 


OAKLAND 


Lake Merritt 


Getting there 

From eastbound I-580, 
exit Grand Ave. Take 
an immediate right 
onto Grand Ave., or 
the second right onto 
Lakeshore Ave. 


Hit the water 

Rent a canoe, pedal 
boat, or kayak from 
the Lake Merritt Boat- 
ing Center (from $8 an 
hour; 568 Bellevue Ave.; 
510/238-2196). From 
the quiet of the lake, 
get a fresh view of 
Oakland’s skyline. 
The center also offers 
sailing classes and 
kids’ programs. 


Stay overnight 
Berkeley’s most 
famous lodging, open 
since 1915, the Clare- 
mont Resort & Spa 
(from $229; www. 
claremontresort.com 
or 510/843-3000) isa 
short drive away. 
First opened to cater 
to fog-weary San 
Franciscans, the 
Claremont has views 
of the bay and a full- 
service day spa. 
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Travel | Postcard 
Newport, Oregon 
Goody’s place 


BY PETER FISH 


r ee 
ate eS 


\ > Soe 


ree f 





WHEN GOODY CABLE gets her guests to play Two Truths and 
a Lie, her whole being takes on a manic glow. Her eyes shine 
and she bounces slightly in her chair, like a 10-year-old girl 
staging the tea party of her dreams. 

Goody Cable co-owns Sylvia Beach Hotel in Newport, 
Oregon, which this month celebrates its 20th year of being a 
hotel like no other in the world. Among the amenities Sylvia 
Beach does not offer: swimming pool, day spa, telephone, » 
television, high-speed Internet connection, and perfectly 
even floors. Among the things it does: a stunning ocean 
view, terrific food, comfy beds, and Goody Cable. 

“T was at a point in my life when I needed something else 
to do,” says Goody, short for Gudrun, explaining how she 
went from Portland housewife to hotelier. “I thought, How 
would you spend 24 hours a day if you could do whatever 
you want? That was easy. I’d be around people having inter- 
esting conversations.” 

So Goody and childhood friend Sally Ford found a hulk- 
ing old boardinghouse in the Nye Beach neighborhood of 
Newport. They restored it, adding bathrooms and painting 
the exterior a cheerful blue. They named it Sylvia Beach 
because it was at the beach and because book-loving Goody 
admired Sylvia Beach, the early-20th-century Parisian book- 
seller who worked with James Joyce and other writers. 

In fact, visiting Sylvia Beach Hotel is like touring an 
eccentric but appealing bookstore. Each of the 20 rooms 
is named for, and decorated in the spirit of, an author. 

The Edgar Allan Poe room sports a raven, the Dr. Seuss 
room is all whimsy and cheer. The Agatha Christie room 
is crowded with clues. 

It’s nothing if not creative, but when the hotel opened 
not everyone expected a best seller. “Nobody believed I’d 
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pull it off, least of all the bank,” Goody says. But today Sylvia | 


Beach has not just a following, but a nationwide cult. 

No doubt some of the hotel’s popularity derives from its 
beachside location and its food. But it also comes from Two 
Truths and a Lie—the nightly Goody-led game in which 





dinner guests swap facts and fictions about themselves, then | 


vote on which is which. “The best conversation I ever had,” 
a friend told me about his night playing Two Truths. 

But the game terrified me. I liked Sylvia Beach the 
moment I checked in, but the more I thought about playing 
Two Truths the more paralyzed I felt. I don't like to share, 

I wanted to tell Goody. I don’t like talking to people I don’t 


know. Dinnertime approached, and I cowered in my room— | 


the Oscar Wilde—thinking longingly of chain motels where 
guests stared silently at CNN over complimentary continen- 
tal breakfasts. 

Finally I descended the creaking stairs to the dining 
room. I was assigned to a table of eight, with Goody presid- 
ing. Two Truths and a Lie began. 


The Sylvia Beach Hotel has not just a 
following, but a nationwide cult 


And by the time the main course arrived, something 
amazing had happened. We told our stories, we concealed 
and revealed ourselves, we went from strangers to friends. 
The game reminds you of an important fact: People are 
more surprising than you can ever predict. The quiet 
middle-aged woman? A childhood star on Portland TV. 

The 30-something guy with the wholesome look of a high 
school track coach? An ex—federal wiretapping expert, 
frequent witness in Mafia trials. 

Goody says she likes the lies better than the truths, and 
she seemed disappointed in my lie, a convoluted story about 
a disastrous costume party that in fact happened to a friend 
of mine. But she was happy I was beginning to understand 
Sylvia Beach. 

“I want to believe in the human race,” she said. “And you 
can’t always do that by reading a book. You sure can't do it 
through the news.” She glanced around her dining room, 
where over coffees and final glasses of wine people still 
intently spoke to one another. “But with good conversation, 
you can. I’ve gotten exactly what I’ve asked for.” 

INFO Sylvia Beach Hotel (from $68, including breakfast; www. 
sylviabeachhotel.com or 888/795-8422) m 
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Know before you go. Send in the experts at hotels.com. They'll give you the inside 
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What to do in Northern California 
| March 


MONTEREY 
MIX SAKE AND JAZZ IN } 
A TIMELESS SPOT The 
vintage chalk-rock building 
that’s home to the newly 
renovated East Village 
Coffee Lounge is full of 
local history, having previ- 
ously housed the Monterey 
County Herald, but the new 
Asiantique-chic interior 
reflects a venture that’s 
anything but old-school. 
During the day, the coffee- 
house is a great place to 
meet for teas, baked 
goods, and salads. And at 
night, kick back witha 
microbrew or a glass of 
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| ne CHIPS AND BIRDIES 


One of the West's. most challenging whitewa | 
: NJ (} events is rolling its way back to downtown Ri 
smack dab in the midst of a spring of inc 


' golf, hiking, and endless adventure. Aside 

the Reno River Festival’s world-class comp 
; you'll also find live music, food and beer ga 
expos, demos, and clinics. And never far 
the nearest pullout is a Class 5 scene of ¢ 
entertainment, dining and gaming. 
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sparkling sake and enjoy live 
jazz, film screenings, or a poetry 
slam. 498 Washington St.; 831/ 
373-5601. -JESSICA HILBERMAN 


PESCADERO 

SAMPLE FRESH CHEESE laste 
farmstead cheese imbued with 
the ocean’s salt air at Harley 
Farms Goat Dairy. Known for 
award-winning cheeses, the 
dairy also offers a look into life 
on a farm near the Pacific coast. 
Go nose-to-nose with goats 
and their babies in the pasture, 
inhale the fresh sweetness as 
you milk a goat, and watch 
artisans decorate a cheese 
button with Johnny-jump-ups 
and calendula petals from the 

| garden. You’ll be enticed to buy 
~ acranberry-walnut torte ora 
chive-chevre log for the drive 
home. Cheese shop n—s Sat—Sun; 
tours 1 p.m. Sat, reservations 





required; $20, $10 ages 5-10; 4 
and under free; 205 North St.; 
www.harleyfarms.com or 
650/879-0480. -TRINA ENRIQUEZ 


SIP THE FUTURE Follow the 
wine road through the Alexan- 
der, Dry Creek, and Russian 
River Valleys for the season’s 
first taste of wines still in 
barrels at nearly 100 Sonoma 
County cellars. Pour a sip from 
the barrel, then sample the 
bottled version (from an earlier 
year) to see if you can predict 
the evolution of the still- 
unfinished wine. Many winer- 
ies offer discounted “futures,” 
SO you Can secure your favor- 
ites for parties to come. Mar 
2-4 and 9-11; $10 per person per 
weekend ($1 of entry fee goes to 
the Redwood Empire Food Bank); 
www.wineroad.com/events/ 


barreltasting.asp or 800/723- 
6336. -ALASTAIR BLAND 


LEND A STUDENT YOUR EAR 
A short walk from Davies 
Symphony Hall and the dining 
bonanza of Hayes Valley, the 
San Francisco Conservatory 
of Music’s new building hosts 
350-plus performances annu- 
ally in three modern halls. The 


On a quiet mission 


go-year-old conservatory, 
teaching undergrads and grads 
everything from baroque 
performance to modern compo- 
sition, relocated last fall from 
its longtime spot in the Sunset 
District. With shows daily— 
many are free—you can help 
students practice entertaining 
an audience and enjoy fine 
music to boot. 50 Oak St.; www. 
sfcm.edu or 415/503-6275. -L.1. 


It can be hard to picture California missions in their original roles 
as frontier outposts. Not so at isolated Mission Nuestra Senora 
de la Soledad, south of Salinas, where a hush pervades the 
restored chapel and small museum as well as the ruins of the 
original church, washed away in a flood after the mission’s aban- 
donment in 1835. Pretty gardens now bursting into bloom and a 
view across the lonely valley to the Santa Lucias make this forgot- 
ten mission the perfect place to stretch your legs near U.S. 101. 
36641 Fort Romie Rd. (from U.S. 101, exit at Arroyo Seco Rd. and follow 
Signs); 831/678-2586. -KATE WASHINGTON 












































Horticulturally crafted to! 
nourish your plants for lifé 





Only from Monrovians 


Monrovia has been growing distinctively better ® plants 
is more than 80 years. One of the critical ingredicnts 
in our process is our Custom Blended Soil. Specially 

‘ Custom 
formulated to produce the healthiest, heartiest plants es ee 
in the industry. Our soil contains Living Compost and pen 
Beneficial Mycorrhizae that stimulate growth, and Slow 
Release Fertilizer guaranteed to make your garden 
thrive... naturally! 





Limited distribution at fine garden centers. 


HORTICULTURAL CRAFTSMEN® SINCE 1926 


©Monrovia 2007 


www.monrovia.com 
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Garden | Small space 


Before the makeover, one of the 14- by 35-foot yards contained 
only a straight cement driveway and a narrow planting strip along 
the fence. The Miers asked friends to help them jackhammer and 
remove the paving. Then Samantha—who grew up on an organic 
subsistence farm but didn’t have any ornamental-gardening 
experience—gathered ideas from neighboring gardens, 
researched landscape design, and sketched a plan. 

A meandering 30-inch-wide path forms a major element of 
this side yard. Because it’s gently curved, the path makes the 
narrow space feel broader, and forces people to slow down to 
appreciate the blooming borders beside it. Made of aggregate 
concrete and installed by a contractor, it also provides a stable 
surface where the Miers’ kids—-Amanda, 8, and Cole, 5—can ride 
their scooters. 

To create a mood of abundance, Samantha packed the beds 
next to the path with blooming plants, including daylilies, lamb’s 
ears, penstemon, society garlic, and hot pink verbena. Several, 
including Shasta daisies from Joel’s grandfather and Peruvian 
lilies (Alstroemeria) from a friend, were gifts. “I wanted it to feel 
like you were wandering though a plethora of color,” she says. 
One alluring bed also helps draw attention downward instead of 
up toward a neighbor’s imposing two-story house. 

Samantha rarely purchases plants—she regularly divides 
what she has, and gives away many that she doesn’t have space 
for. She also lets bloomers like alyssum, coreopsis, and lobelia 
reseed freely. “That way you don’t always have to buy new 
plants,” she says. 

The plants, layered from shortest in front to tallest in back, are 
watered by an automatic drip-irrigation system and fed with 
springtime applications of organic compost and chicken manure. 

A spacious patio, which allows plenty of room for family meals 
and entertaining, is the ideal spot from which to view the entire 
side garden. At the front end, a Dutch door framed with a sturdy 
arbor is designed as both a focal point and an entry portal; at 
the back end, beyond the beds, a crape myrtle marks a colorful 
transition to the backyard. The tree bears rase-pink blooms 
in summer. 


In the family’s other side yard, the couple removed a hulking tree 
that shaded an otherwise sunny space. Then Samantha built five 
raised beds, adding roughly 60 square feet for growing herbs and 
vegetables. [here’s enough room left over for a small expanse of 
lawn for the kids’ play structures (visible from the kitchen window 
so Samantha can keep an eye on them). This yard has served as a 
place for Amanda and Cole to garden too; in fact, they’ve used it 
as a science lab of sorts to learn about compost, nutrients, and 
beneficial insects. 

The Miers’ revamped side yards provide all the outdoor living 
features they wanted. “Our family enjoys the garden every day in 
nice weather,” Samantha says. 

INFO Jon Buerk, J. Buerk Landscape/Maintenance, San Jose 
(408/348-6019) 
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CLOCKWISE FROM 
ABOVE Pictured during 
the remodel, the path 
in side yard 1 visually 
breaks up the long 
space. The large dining 
patio in side yard 1is 
accessible from indoors 
via the step at right; a 
low bench is nearly 
hidden in the lush 
border; purple cone- 
flower can flower from 
late spring into fall. In 
side yard 2, tomatoes 
and marigolds fill 
raised beds, thriving in 
heat reflected off the 
house; pink verbena is 
part of Samantha 
Dardick Mier’s pink, 
purple, and yellow 
color palette; Joel, 
Samantha, Amanda, 
and Cole Mier on the 
floral path. 
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Tips for choosing the correct fertilizer for your plants, 


plus the right ways to apply it 


BY JIM McCAUSLAND 


WELL-FED PLANTS grow fast and large, 
shading out weeds and usually staying 
disease-free. But shopping for the right 


plant food at the nursery can be confusing; 


specialty fertilizers for camellias, lawns, 
roses, tomatoes, and other plants crowd 
shelves alongside all-purpose fertilizers 

and organic products. Most plant foods 

come in a wide variety of forms: liquids, 

granules, pellets, tablets, and stakes. 


Which is the best choice for your lawn? For 


blooms? And what do all those numbers 
on the labels mean? For answers, see our 
guide at far right. 

Fortunately, fertilizers fall into three 
main categories: granular, liquid, and 
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controlled release. Most contain three 
primary nutrients—nitrogen (N), phospho- 
rus (P), and potassium (K)—and a variety of 
micronutrients, including iron and manga- 
nese. Nitrogen is usually the most impor- 
tant and, for a given price, the better value. 
It promotes green growth, so lawns need a 
lot of it (29-3-4 is a common turf formula). 
Phosphorus helps rooting and speeds 
up flowering and fruiting, so a high- 
phosphorus fertilizer such as 5-10-10 is 
favored for flowers and vegetables. Potas- 
sium fuels plant metabolism and root 
development, and it increases the size and 
quality of fruits and nuts; most balanced 
fertilizers contain a sufficient amount. = 


Fertilizer guide 
Here are four easy-to- 
use types and how to 
apply them. No matter 
which type you choose, 
feed plants regularly 
during the growing 
season, and they’ll 
reward you with lush 
growth. 


GRANULAR The least 
expensive plant foods, 
these usually lasta 
month or two and 
need to be reapplied. 
Standard for lawns 
and general garden 
feeding. 

To apply Broadcast or 
spread over lawns; 
sprinkle onto the soil 
in flower beds, then 
scratch, rake, or dig it 
in. Mix into well-tilled 
soil before planting 
vegetables, or apply 
along both sides of an 
existing row and mix it 
into top few inches of 
soil. Soak the soil thor- 
oughly after each 
application. 

LtqurD Includes 
concentrates to dilute 
in water, and dry prod- 
ucts that dissolve in 
water. They’re imme- 
diately taken up 
through leaves and 
roots. Effective for 
container plants. 

To apply Follow label 
directions for dilution 
to avoid burning 
plants. Apply close 

to plant roots with a 
watering can or an 
injecting device on 

a hose every week or 
two. 

CONTROLLED RELEASE 
Beadlike granules 
release nutrients into 
the soil over several 
months; longevity 


depends on formula- 
tion. Apply it once or 
twice a year (some 
products feed for three 
to four months, others 
for eight to nine 
months). But you pay 
extra for the conve- 
nience. 

To apply Dig into the 
soil at planting time or 
scratch into the soil 
surface. Feeds a broad 
range of plants, from 
annuals and perennials 
to ornamentals in 
containers. 

ORGANIC Natural- 
based products 
usually sold in boxes. 
Bat guano (8-s-1.5) 
and fish pellets (8-5-1) 
contain all three 
primary nutrients. For 
nitrogen (to green up 
ornamentals in 
spring), try blood 
meal, cottonseed 
meal, or poultry 
waste; for phosphorus 


(to boost bloom), bone » 


meal; for potassium, 
kelp or granite meal. 
To apply Scatter the 
food above plant 
roots, work into soil, 
and water well. 


How to read a label 
Fertilizer labels 
contain the percent- 
age of each primary 
nutrient—nitrogen 
(N), phosphorus (P), 
and potassium (K)— 
in a three-number 
sequence, such as 12- 
4-8. The first number 
shows the percentage 
of nitrogen; the 
second, phosphorus; 
the third, potassium. 
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Only BONIVA 
treats Osteoporosis 
with just one 

pill a month. 


“| can do that!” 
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If you have postmenopausal osteoporosis, BONIVA might We 
be as right for you as it is for Sally Field. 


Because only BONIVA is clinically proven to help build strong, a 


healthy bones to prevent fractures with just one pill a month. re rt 





Unlike other treatments you have to take every week, Sally Would one pill a month fit into 
takes BONIVA once a month. BONIVA fits nicely into her routine. your calendar? Ask your doctor 


And she’s not alone. Research showed that 2 out of 3 women if BONIVA is right for you. 


preferred the once-monthly dosing of BONIVA over a weekly treatment.* 


Important Safety Information: You should not take prescription BONIVA if you have low blood calcium, 
cannot sit or stand for at least 60 minutes, have severe kidney disease, or are allergic to BONIVA. Stop 
taking BONIVA and tell your healthcare provider if you experience difficult or painful swallowing, chest 
pain, or severe or continuing heartburn, as these may be signs of serious upper digestive problems. Follow 
the once-monthly BONIVA 150 mg dosing instructions carefully to lower the chance of these events occurring. 
Side effects are generally mild or moderate and may include diarrhea, pain in the arms or legs, or upset 
stomach. If you develop severe bone, joint, and/or muscle pain, contact your healthcare provider. Your 
healthcare provider may also recommend a calcium and vitamin D supplement. 





Here’s an easy way to get started on BONIVA: Ask your doctor 
for your first month free trial or call 1-888-366-8443. 

















‘For more information about BONIVA, ies X { 
please visit www.BONIVA.com. B O n IVa’ YF 
Please read the Patient Information on the next page. Pn 
| | | : ~% 
*In clinical studies vérsus Fosamax (alendronate sodium), a registered en, 


trademark of Merck & Co., Inc., efficacy was not assessed. 


There's only one 


} 
BONIVA is a registered trademark of Roche Therapeutics. Inc. 
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Patient Information 
BONIVA® [bon-EE-va] 


(ibandronate sodium) 
TABLETS 


Rx only 

Read this patient information carefully before you 
start taking BONIVA. Read this patient information 
each time you get a refill for BONIVA. There may be 
new information. This information is not everything 
you need to know about BONIVA. It does not take 
the place of talking with your health care provider 
about your condition or your treatment. Talk about 
BONIVA with your health care provider before you 
Start taking it, and at your regular check-ups. 


What is the most important information 

| should know about BONIVA? 

BONIVA may cause serious problems in the stomach 
and the esophagus (the tube that connects your 
mouth and stomach) such as trouble swallowing, 
heartburn, and ulcers (see “What are the possible 
side effects of BONIVA?”). 


You must take BONIVA exactly as prescribed for 
BONIVA to work for you and to lower the chance 
of serious side effects (see “How should | take 
BONIVA?”). 


What is BONIVA? 

BONIVA is a prescription medicine used to treat or 
prevent osteoporosis in women after menopause 
(see “What is osteoporosis?”). 

BONIVA may reverse bone loss by stopping more 
loss of bone and increasing bone mass in most 
women who take it, even though they won't be able 
to see or feel a difference. BONIVA may help lower 
the chances of breaking bones (fractures). 

For BONIVA to treat or prevent osteoporosis, you have 
to take it as prescribed. BONIVA will not work if you 
stop taking it. 


Who should not take BONIVA? 

Do not take BONIVA if you: 

* have low blood calcium (hypocalcemia) 

* cannot sit or stand up for at least 1 hour (60 minutes) 

* have kidneys that work very poorly 

* are allergic to ibandronate sodium or any of the other 
ingredients of BONIVA (see the end of this Patient 
Information for a list of all the ingredients in BONIVA) 


Tell your health care provider before using BONIVA: 
* if you are pregnant or planning to become pregnant. It 
is not known if BONIVA can harm your unborn baby. 

* if you are breast-feeding. It is not known if BONIVA 
passes into your milk and if it can harm your baby. 

* have swallowing problems or other problems with 
your esophagus (the tube that connects your mouth 
and stomach) 

* if you have kidney problems 

* if you are planning a dental procedure such as a tooth 
extraction 


Tell your health care provider (including your 
dentist) about all the medicines you take including 
prescription and non-prescription medicines, vitamins 
and supplements. Some medicines, especially certain 
vitamins, supplements, and antacids can stop, BONIVA 
from getting to your bones. This can happen if you take 
other medicines too close to the time that you take 
BONIVA (see “How should | take BONIVA?”). 


How should | take BONIVA? 

* Take BONIVA exactly as instructed by your health 
care provider. 

* Take BONIVA first thing in the morning at least 1 hour 
(60 minutes) before you eat, drink anything other than 
plain water, or take any other oral medicine. 

* Take BONIVA with 6 to 8 ounces (about 1 full cup) 
of plain water. Do not take it with any other drink 
besides plain water. Do not take it with other drinks, 
such as mineral water, sparkling water, coffee, tea, 
dairy drinks (such as milk), or juice. 

* Swallow BONIVA whole. Do not chew or suck the 
tablet or keep it in your mouth to melt or dissolve. 

* After taking BONIVA you must wait at least 1 hour 
(60 minutes) before: 

- Lying down. You may sit, stand, or do normai 
activities like read the newspaper or take a walk. 

- Eating or drinking anything except for plain water. 

- Taking other oral medicines including vitamins, 
calcium, or antacids. Take your vitamins, calcium, 
and antacids at a different time of the day from the 
time when you take BONIVA. 

* If you take too much BONIVA, drink a full glass of milk 
and call your local poison contro! center or emergency 
room right away. Do not make yourself vomit. Do not 
lie down. 


* Keep taking BONIVA for as long as your health 
care provider tells you. BONIVA will not work if you 
stop taking it. 

* Your health care provider may tell you to exercise 
and take calcium and vitamin supplements to help 
your osteoporosis. 

* Your health care provider may do a test to measure 
the thickness (density) of your bones or do other 
tests to check your progress. 


What is my BONIVA schedule? 

Schedule for taking BONIVA 150 mg once monthly: 

* Take one BONIVA 150-mg tablet once a month. 

* Choose one date of the month (your BONIVA day) 
that you will remember and that best fits your 
schedule to take your BONIVA 150-mg tablet. 

* Take one BONIVA 150-mg tablet in the morning of your 
chosen day (see “How should | take BONIVA?”). 


What to do if | miss a monthly dose: 

¢ If your next scheduled BONIVA day is more than 
7 days away, take one BONIVA 150-mg tablet in the 
morning following the day that you remember (see 
“How should | take BONIVA?”). Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


* Do not take two 150-mg tablets within the same week. 
If your next scheduled BONIVA day is only 1 to 7 days 
away, wait until your next scheduled BONIVA day to 
take your tablet. Then return to taking one BONIVA 
150-mg tablet every month in the morning of your 
chosen day, according to your original schedule. 


° If you are not sure what to do if you miss 
a dose, contact your health care provider, who 
will be able to advise you. 


Schedule for taking BONIVA 2.5 mg once daily: 

* Take one BONIVA 2.5-mg tablet once a day first thing in 
the morning at least 1 hour (60 minutes) before you eat, 
drink anything other than plain water, or take any other 
oral medicine (see “How should | take BONIVA?”). 


What to do if | miss a daily dose: 

* If you forget to take your BONIVA 2.5-mg tablet in the 
morning, do not take it later in the day. Just return to 
your normal schedule and take 1 tablet the next 
morning. Do not take two tablets on the same day. 

¢ If you are not sure what to do if you miss 
a dose, contact your health care provider, who 
will be able to advise you. 


What should | avoid while taking BONIVA? 

* Do not take other medicines, or eat or drink anything 
but plain water before you take BONIVA and for at 
least 1 hour (60 minutes) after you take it. 

+ Do not lie down for at least 1 hour (60 minutes) 
after you take BONIVA. 


What are the possible side effects of BONIVA? 

Stop taking BONIVA and call your health care 

provider right away if you have: 

* pain or trouble with swallowing 

* chest pain 

* very bad heartburn or heartburn that does not 
get better 


BONIVA MAY CAUSE: 

* pain or trouble swallowing (dysphagia) 

* heartburn (esophagitis) 

* ulcers in your stomach or esophagus (the tube that 
connects your mouth and stomach) 


Common side effects with BONIVA are: 
¢ diarrhea 

* pain in extremities (arms or legs) 

* dyspepsia (upset stomach) 


Less common side effects with BONIVA are short- 
lasting, mild flu-like symptoms (usually improve after 
the first dose). These are not all the possible side 
effects of BONIVA. For more information ask your 
health care provider or pharmacist. 


Rarely, patients have reported severe bone, joint, and/or 
muscle pain starting within one day to several months 
after beginning to take, by mouth, bisphosphonate drugs 
to treat osteoporosis (thin bones). This group of drugs 
includes BONIVA. Most patients experienced relief after 
stopping the drug. Contact your health care provider if 
you develop these symptoms after starting BONIVA. 


What is osteoporosis? 

Osteoporosis is a disease that causes bones to become 
thinner. Thin bones can break easily. Most people think 
of their bones as being solid like a rock. Actually, bone is 
living tissue, just like other parts of the body, such as 
your heart, brain, or skin. Bone just happens to be a 


harder type of tissue. Bone is always changing. Your 
body keeps your bones strong and healthy by replacing 
old bone with new bone. 


Osteoporosis causes the body to remove more bone 
than it replaces. This means that bones get weaker. 
Weak bones are more likely to break. Osteoporosis 

is a bone disease that is quite common in women 
after menopause. At first, osteoporosis has no symp- 
toms, but people with osteoporosis may develop loss of 
height and are more likely to break (fracture) their 
bones, especially the back (spine), wrist, and hip bones. 


Osteoporosis can be prevented, and with proper 
therapy it can be treated. 


Who is at risk for osteoporosis? 
Talk to your health care provider about your chances 
for getting osteoporosis. 


Many things put people at risk for osteoporosis. 
The following people have a higher chance of 
getting osteoporosis: 


Women who: 

* are going through or who are past menopause 
(‘the change”) 

* are white (Caucasian) or Asian 


People who: 
* are thin 
* have a family member with osteoporosis 
* do not get enough calcium or vitamin D 
* do not exercise 
* smoke 
¢ drink alcohol often 
* take bone thinning medicines (like 
prednisone) for a long time 
General information about BONIVA 
Medicines are sometimes prescribed for conditions that 
are not mentioned in patient information. Do not use 
BONIVA for a condition for which it was not prescribed. 
Do not give BONIVA to other people, even if they have 
the same symptoms you have. It may harm them. 


Store BONIVA at 77°F (25°C) or at room temperature 
between 59°F and 86°F (15°C and 30°C). 


Keep BONIVA and all medicines out of the reach of 
children. 


This summarizes the most important information about 
BONIVA. If you would like more information, talk with 
your health care provider. You can ask your health care 
provider or pharmacist for information about BONIVA 
that is written for health professionals. 


For more information about BONIVA, call 
1-888-MY-BONIVA or visit www.myboniva.com. 
What are the ingredients of BONIVA? 

BONIVA (active ingredient): ibandronate sodium 
BONIVA (inactive ingredients): lactose monohydrate, 
povidone, microcrystalline cellulose, crospovidone, 
purified stearic acid, colloidal silicon dioxide, and 
purified water. The tablet film coating contains 
hypromellose, titanium dioxide, talc, polyethylene 
glycol 6000 and purified water. 

BONIVA is a registered trademark of Roche 
Therapeutics Inc. 


Distributed by: 


Pharmaceuticals 


Roche Laboratories Inc. 
340 Kingsland Street 
Nutley, New Jersey 07110-1199 


Co-promoted by 
Roche Laboratories Inc. and 


@ GlaxoSmithKline 


GlaxoSmithKline 
Research Triangle Park, NC 27709 


27899161 
27899246 


Revised: August 2006 


Copyright ©2006 by Roche Laboratories Inc. 
All rights reserved. 
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Plant thes®perennials once for years of fresh Seasonings ie ee 
BY SHARON COHOON..PHOTOGRAPHS BY ROB D. BRODMAN ; wah, rd 
gg te 
THE CLASSIC HERBS no chef would be without are alsa the easiest to grow. They’re all ; . hs 
perennials, so you don’t have to plant them every spring or summer the way you do ba tae & aa .< : 
cilantro-or basil. You don’t need an acre to grow them, either—especially if you choose cn." ae 
dwarf varieties. The bed pictured here, in Sunset’stest garden, is just slightly larger than Pee. ie 


4 by 4 feet (see plan on page 64). A pot of mint in one.corner yields leaves for garnish. 
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Thyme (A) If you have room for only a 
single herb, plant thyme. Its bright, fresh 
flavor complements meat, poultry, soups, | 
stews, and most vegetables. Common 
thyme (Thymus vulgaris) is the standard. 
Lemon thyme (B) (T. x citriodorus) is our 
favorite thyme with fish. 

Chives (c) With their mild, sweet onion 
taste, chives are great on not just baked 
potatoes but also practically every food 
except dessert. The flowers are tasty too, 
and pretty in salads or as a garnish. 
Winter savory (D) Delicious with fresh and. 
dried beans, but the pepper- and lemon- 
scented leaves go with most other vegeta-_ 
bles. It also perks up cream-based soups. 
Rosemary (E) Its piney aroma comple- 
ments roasts—lamb, beef, pork, and poul 
try. In small spaces, plant “Blue Boy’ (8-12 3 
in. tall). In cold climates, go for ‘Arp’, which 
tolerates temperatures to -10°. 

Sage (F) Turkey stuffing isn’t this camphor 
scented herb’s only use. Add it to sausages: 
meat pies, lentil soup, and bean casseroles. 4 
Oregano (Gc) A peppery herb for seasonin 
tomato-based sauces, pizza, and egg or 
cheese dishes. Greek oregano (Origanum 
vulgare hirtum) is the classic, but it can 
overtake a small garden. Italian oregano 
(O. x majoricum) is better behaved. 

INFO Order from Mountain Valley Growers 
(www.mountainvalleygrowers.com or 
559/338-2775). For herb-harvesting tips, 

go to www.sunset.com/herbharvest 




































































Growing tips 

Site Choose a spot 
that gets full sun 
(afternoon shade in 
hottest areas). 

Soil Herbs can tolerate 
a range of soils, but 
they need good drain- 
age. If your soilis 
heavy clay, add 
compost before 
planting. 

Irrigation Like most 
plants, herbs will listed here generally 
appreciate routine thrive without fertiliz- } 
watering their first ers. But if you’re 
year. Once established, harvesting heavily and | 
most tolerate drought; want to encourage 
mint, though, prefers more growth, scatter 
lightly moist soil(grow asmall amount of 






























































it in a pot to keep its complete fertilizer, 

invasive roots from such as 5-10-10, among } 
spreading). plants atthe startof | 
Fertilizer The herbs their growing season. 





Oregano 












































5 


SJ 





A simple strategy spotlights containers at their peak 


BY KATHLEEN N. BRENZEL 


CONTAINER GARDENS are pretty and 
portable. But replanting them several 
times a year is labor-intensive. To simplify 
the process—and have good-looking 
containers all year—follow this time-saver 
strategy from the new edition of the Sunset 
Western Garden Book, available now. 

To begin, plant a single perennialina 
large pot to display in a high-visibility 
area. Choose one whose flowers or foliage 
look their best in spring. At the same time, 
plant perennials that peak in summer, fall, 
and winter, each in its own pot, and 
nurture them ina side yard that gets the 
right light. When one season’s pot stops 
blooming or goes dormant, replace it with 
another that’s starting to peak. 

The hosta pictured above, for instance, 
puts out blue-green leaves in summer. 
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Displayed beside a glazed urn of the same 
turquoise blue, it creates a striking focal 
point in a shaded garden corner. When the 
hosta goes dormant, the pot can be moved 
out of sight and replaced with a fall-peaking 
perennial in a similar blue pot. You can cycle 
the same pots through the garden for years. 

The following are some reliable plant 
choices. Choose ones that thrive in your 
climate zone; use rich, fast-draining potting 
soil. Spring: delphinium (Blue Fountains or 
Stand Up strains), primrose (especially 
English or Fairy primrose or Primula obcon- 
ica). Summer: canna, dwarf Oriental lilies, 
geum, heliotrope, Origanum rotundifolium 
‘Kent Beauty’ (blue-green leaves with rose 
pink bracts in summer), Shasta daisy. Fall: 
asters, chrysanthemums. Winter: cycla- 
men, Euryops pectinatus. m 


News from 
the book 


Among the new 
features in the 
completely updated 
eighth edition of the 
Sunset Western Garden 
Book: 


EXPERT TIPS | hrough- 
out the book, more 
than 30 horticulturists, 
growers, and other 
plant experts offer 
advice and insider tips 
in highlighted side- 
bars. Paul Bosland, 
director of New Mexico 
State University’s 
Chile Pepper Institute, 
recommends the most 
flavorful chiles, mild to 
wild. Gary Ibsen, 
founder of Gary Ibsen’s 
Carmel TomatoFest, 
suggests the most 
flavorful heirloom 
tomatoes you can 
grow. Tom Carruth, 
head of rose hybridiza- 
tion at Weeks Roses, 
recommends the easi- 
est roses. David Fross, 
of Native Sons Whole- 
sale Nursery, weighs 
in on natives for 
beginners; Jim Becker, 
owner of Goodwin 
Creek Gardens nursery, 
shares his picks for 
the most fragrant 
lavenders. 

NEW PLANTS More 
than 8,000 plant list- 
ings, including 500 new 





ones, are keyed to 
Sunset climate zones. 
Among them: Brug- 
mansia ‘Peaches and 
Cream’, a5-foot shrub » 
with fragrant pink 
blooms; ‘Mango Mead-) 
owbrite’ echinacea, a 
3-foot perennial with 
light orange-yellow 
petals; and ox-eye 
sunflower (Heliopsis 
helianthoides), a peren- 
nial (‘Prairie Sunset’ 
has golden yellow 
flowers with dark red 
spots at the base of 
each petal, while 
‘Summer Sun’ has 
bright yellow blooms). 
NEW PLANT LISTS The » 
book’s popular Plant 
Selection Guides, 
compiled by Sunset’s 
garden experts, list the @ 
best plants for every 
garden situation, from } 
dry shade to slopes. 
Among the new lists 
are plants to attract 
birds and plants for 
small spaces. 
PRACTICAL GARDEN- 
ING DICTIONARY 
Completely revised 

and updated, includ- 
ing a new container- 
gardening section, an 
expanded organic- 
gardening section, the * 
latest information on 
plant pests and pest 
management, and 
more. 


The new edition of the 
Sunset Western Garden 
Book (Sunset Books, 
2007; $35 softcover, 
$40 hardcover) is 
available at bookstores 
and online at www. 
sunsetbooks.com now. 





Veneto Fieldledge with an 
overgrout technique 


All it takes 1S your imagination. And Eldorado Stone. It’s a great fit for garden 
| patios, front porches, kitchens, wine cellars, living rooms, master baths and breakfast nooks. Eldorado 


Stone transforms all of them into settings of exceptional beauty and romance. And at half the cost of 





real stone, Eldorado enables you to create the distinctive features you desire and still stay on budget. 


For a quick tour of innovative Eldorado installations, go to eldoradostone.com/walkthrough. 










800.925.1491 The AW eys srbtales to 
www.eldoradostone.com Architectural Stone Veneer 
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Tall bloomers steal the spotlight in beds and borders 


BY SHARON COHOON 


BOLD CANDLES OF BLOOM rising from 
beds and borders are like starlets on the 
red carpet. You’d notice them, wouldn’t 
you, no matter how pressing the crowds 
around theme Tall, staunchly upright 
plants ending in an explosion of blossoms 
are hard to miss: Their aerial displays 
generate a level of excitement that 
ground-level blossoms just can’t match. 
Flower towers have other virtues. They 
provide a welcome contrast to the round, 
mounding silhouettes that predominate in 
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most landscapes. Because they are mostly 
vertical, and shrink down to tidy clumps of 
foliage when not in bloom, tall perennials 
provide lots of color in very little space. 

So don’t be afraid to use them (our 
favorites are listed on page 70). Every 
garden deserves at least one superstar. 


Landscape uses 

Accent A single tall plant with bold foliage 
brings seasonal surprise to low beds. 
Surround a yellow verbascum with santo- 


lina, lavender, and yarrow, or add a red 
kangaroo paw to a bed of low-growing 
succulents in blues and greens. 

Mass Fill a small garden bed with one type 
of tall perennial—foxgloves, for instance. 
Or, combine several varieties, each reach- 
ing a different height: 5- to 8-foot Pacific 
delphiniums behind shorter Blue Foun- 
tains delphiniums, for example. 

Floral screen Plant them against a wall at 
the back of a border. Or use them to define 
a personal retreat. >70 
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For a lifetime of big welcome homes. 


A love like this deserves lams nutrition. Complete with more protein 
than the leading competitor* and without fillers or artificial colors. 
lams has everything dogs need and nothing they don't. 

So his greetings can stay as big as his heart. 


“Based on Guaranteed Analysis of lams dry adult maintenance vs. leading dry adult dog food 
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Kangaroo paw 
(Anigozanthos) bears 
bright coral blooms 
above agaves, golden 
barrel cactus, succulent” 
senecios, and sago 
palms. RIGHT, FROM 
Top Verbascum 
bombyciferum ‘Arctic 
Summer’; Kniphofia 
“Malibu Yellow’. 


These seven whopper 
perennials are surefire 
attention-getters. 


(Penstemon) 


Perennial Tubular pink, red, 


or purple flowers spring or 
summer. Sunset climate 
zones vary by species. 
Uses Combine with desert 
zinnia, blackfoot daisy, and 
other drought-tolerant 
desert perennials, or mix 
with wildflowers. 


(Digitalis purpurea) 
Biennial or short-lived 
perennial Four-foot-tall 
flowering stems rise from 
rosettes of hairy green 
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Design <5 


leaves. Tubular flowers 

in shades of pink, red, 
purple, or white in spring 
or summer. Zones 1-24, A2, 
and A3. 

Uses Pair with bearded iris, 
campanula, catmint, 
cranesbill, or roses. Or plant 
among waist-high orna- 
mental grasses such as 
Deschampsia or Molinia. 


(Eremurus species) 
Perennial Imposing lily 
relative grown for its 3- to 
9-foot spires of blooms. 
Closely massed bell-shaped 
flowers cover up to half the 
stems in late spring and 
early summer. White, 

pink, yellow, or orange 
blooms. Needs winter cold 
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to bloom well. Zones 2-10, 
14-16, 18—21. 

Uses Mass them against 
a wall, solid fence, or dark 
green hedge. 


(Alcea rosea) 

Biennial or short-lived 
perennial Usually grown 
as annual. Saucer-shaped 
flowers 3 to 6 inches wide 
above sturdy stems. Wide 
range of colors, from pastel 
to nearly black. Can reach 
9 feet tall. Prone to rust. 
Zones 1-24. 

Uses Grow against a fence 
or garage wall, or plant 

in a border behind old- 
fashioned flowers such as 
zinnias, cosmos, and 
summer phlox. 






(Anigozanthos hybrids) 
Perennial Sulfur yellow, 
orange, or rusty red fuzzy 
flowers emerge from clumps 
of dark green, swordlike foli- 
age. Blooms from late spring 
well into fall. Choose a tall- 
stemmed type like “Big Red’ 
(3-4 ft.). Zones 15-24. 

Uses Vertical accent ina 
Mediterranean mixed 
border; makes an airy 
privacy screen. 


(Verbascum species) 
Biennial and perennial 
Summer-blooming plants 
send up tall spikes closely 
covered with yellow circular 
flowers. Foliage and stems 
are woolly and powdery 


gray. Many in the s- to 6-foot 
range. Zones vary by species. 
Uses A great complement 
to lavender, rosemary, 
santolina, and yarrow in 
Mediterranean-style 
gardens. 


(Kniphofia hybrids) 
Perennial Cone-shaped clus- 
ters of slender tubular flow- 
ers on 3- to 6-foot-tall stems 
above grassy foliage. Red, 
orange, or yellow summer 
flowers. Zones 2-9, 14-24. 
Uses Combine with ground- 
hugging blue-flowered 
perennials like campanula 
and cranesbill (Geranium). 
Mix with succulent rosettes, 
such as aeonium. Alsoa 
good poolside plant. = 
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ADVAIR* significantly improves lung function 
to help you breathe better: 


lf you have COPD associated with chronic bronchitis, ADVAIR 250/50 may help. 


ADVAIR is different from other COPD medications. ADVAIR is the only product with an 


anti-inflammatory and a bronchodilator working together to improve lung function 





Get your first full prescription FREE! 
Go to AdvairCOPD.com or call 1-800-987-4900. 
Ask your doctor about ADVAIR today. 















The way anti-inflammatories work in the treatment of COPD is not well defi 
Important Information: ADVAIR DISKUS 250/50 is approved for 
with COPD associated with chronic bronchitis. The benefit of 
evaluated: You should only take 1 inhalation of ADVAIR twice a « 
benefits but may increase your chance of certain side ef 
have been reported with ADVAIR. Patients at risk for dev 
(cataracts or glaucoma) should be aware that use of inf 
You should consider having regular eye exams. ADVAIR 
*Measured by a breathing test in people taking ADVAI 
propionate 250 mcg or salmeterol 50 mcg. Your results may 
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GlaxoSmithKline > | visit pparx.org, or call 1-888-4PPA-NOW (1-888-477-2669) aE 


(uticasone mopionae 150 meg and salmeterol 50 nog aon rote 


if you smoke and want fo quit, you can learn more 
Subject to eligibility. Res 
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; apply. Please see accompanying irnportant information about ADVAIR DISKUS 










































































Information about ADVAIR DISKUS 


o ' iy Ina 250/50, 500/50 
(Huticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 





What is the most important information | should know about ADVAIR DISKUS? 

In patients with asthma, long-acting beta,-agonist medicines such as salmeterol (one of the medications in 
ADVAIR®) may increase the chance of death from asthma problems. In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patients whose asthma is well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or only need a fast-acting inhaler once in a while. Talk with your doctor 
about this risk and the benefits of treating your asthma with ADVAIR. 


ADVAIR should not be used to treat a severe attack of asthma or chronic obstructive pulmonary disease (COPD) 
requiring emergency medical treatment. 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you to treat sudden breathing difficulty. If you do not have a fast-acting inhaler, contact your 
doctor to have one prescribed for you. 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Fluticasone propionate, an inhaled anti-inflammatory belonging to a group 
of medicines commonly referred to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging to a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR: 
100/50, 250/50, 500/50 


For Asthma 

¢ ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should only be used if your doctor decides that another asthma controller medicine alone does not control 
your asthma or that you need 2 asthma controller medications 

© The strength of ADVAIR approved for patients ages 4 to 11 years who experience symptoms on an inhaled 
corticosteroid is ADVAIR DISKUS 100/50. All 3 strengths are approved for patients with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the maintenance treatment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anti-inflammatories work in the treatment of COPD is not well defined. 


Who should not take ADVAIR DISKUS? 

You should not start ADVAIR if your asthma is becoming significantly or rapidly worse, which can be life 
threatening. Serious respiratory events, including death, have been reported in patients who started taking 
salmeterol in this situation, although it is not possible to tell whether salmeterol contributed to these events. 
This may also occur in patients with less severe asthma. 


You should not take ADVAIR if you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medications, or food 
products. If you experience an allergic reaction after taking ADVAIR, stop using ADVAIR immediately and contact 
your doctor. Allergic reactions are when you experience one or more of the following: choking; breathing 
problems; swelling of the face, mouth and/or tongue; rash; hives; itching; or welts on the skin. 


Tell your doctor about the following: 

lf you are using your fast-acting inhaler more often or using more doses than you normally do (e.g., 4 or more 
inhalations of your fast-acting inhaler for 2 or more days in a row or a whole canister of your fast-acting inhaler 
in 8 weeks' time), it could be a sign that your asthma is getting worse. If this occurs, tell your doctor immediately. 
If you have been using your fast-acting inhaler regularly (e.g., four times a day). Your doctor may tell you to 
stop the regular use of these medications. 

If your peak flow meter results decrease. Your doctor will tell you the numbers that are right for you. 

If you have asthma and your symptoms do not improve after using ADVAIR regularly for 1 week. 

If you have been on an oral steroid, like prednisone, and are now using ADVAIR. You should be very careful 
as you may be less able to heal after surgery, infection, or serious injury. It takes a number of months for the 
body to recover its ability to make its own steroid hormones after use of oral steroids. Switching from an oral 
steroid may also unmask a condition previously suppressed by the oral steroid such as allergies, 
conjunctivitis, eczema, arthritis, and eosinophilic conditions. Symptoms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needles” or 
numbness in the arms and legs. Talk to your doctor immediately if you experience any of these symptoms. 
Sometimes patients experience unexpected bronchospasm right after taking ADVAIR. This condition can be life 
threatening and if it occurs, you should immediately stop using ADVAIR and seek immediate medical attention. 
If you have any type of heart disease such as coronary artery disease, irregular heart beat or high blood 
pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your condition because 
salmeterol, one of the components of ADVAIR, may affect the heart by increasing heart rate and blood 
pressure. It may cause symptoms such as heart fluttering, chest pain, rapid heart rate, tremor, or nervousness. 
If you have seizures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 
If your breathing problems get worse over time or if your fast-acting inhaler does not work as well for you 
while using ADVAIR. If your breathing problems worsen quickly, get emergency medical care. 

If you have been exposed to or currently have chickenpox or measles or if you have an immune system 
problem, Patients using medications that weaken the immune system are more likely to get infections than 
healthy individuals, ADVAIR contains a corticosteroid (fluticasone propionate) which may weaken the immune 
system. Infections like chickenpox and measles, for example, can be very serious or even fatal in susceptible 
patients using corticosteroids 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation twice a day. The full benefit of taking ADVAIR may take 1 week or longer. 


If you miss a dose of ADVAIR, just skip that dose. Take your next dose at your usual time. Do not take two doses 
at one time 


Do not stop using ADVAIR unless told to do so by your doctor because your symptoms might get worse. 


Do not change or stop any of your medicines used to control or treat your breathing problems. Your doctor will 
adjust your medicines as needed 


When using ADVAIR, remember: 

¢ Never breathe into or take the DISKUS” apart 

¢ Always use the DISKUS in a level position 

e After each inhalation, rinse your mouth with water without swallowing 
¢ Never wash any part of the DISKUS. Always keep it in a dry place 

¢ Never take an extra dose, even if you feel you did not receive a dose. 
© Discard 1 month after removal from the foil overwrap. 

© Do not use ADVAIR with a spacer device. 


Children should use ADVAIR with an adult's help as instructed by the child’s doctor. 








Can | take ADVAIR DISKUS with other medications? 
Tell your doctor about all the medications you take, including prescription and nonprescription medicatioi 
vitamins, and herbal supplements. | 


If you are taking ADVAIR, you should not take SEREVENT® DISKUS or Foradil® Aerolizer® for any reason. | 





If you take ritonavir (an HIV medication), tell your doctor. Ritonavir may interact with ADVAIR and could caus 
serious side effects. The anti-HIV medicines Norvir® Soft Gelatin Capsules, Norvir Oral Solution, and Kaletra 
contain ritonavir. 






No formal drug interaction studies have been performed with ADVAIR. 






In clinical studies, there were no differences in effects on the heart when ADVAIR was taken with Me 
amounts of albuterol. The effect of using ADVAIR in patients with asthma while taking more than 9 puffs a da 
of albuterol has not been studied. 







| 
ADVAIR should be used with extreme caution during and up to 2 weeks after treatment with monoamine oxidasi"| 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIR to have an even greate 
effect on the circulatory system. 







ADVAIR should be used with caution in people who are taking ketoconazole (an antifungus medication) or other drug 
broken down by the body ina similar way. These medications can cause ADVAIR to have greater steroid side effecis 





Generally, people with asthma should not take beta-blockers because they counteract the effects of beta 
agonists and may also cause severe bronchospasm. However, in some cases, for instance, following a hea 
attack, selective beta-blockers may still be used if there is no acceptable alternative. 






— 





The ECG changes and/or low blood potassium that may occur with some diuretics may be made worse by ADVAIR 
especially at higher-than-recommended doses. Caution should be used when these drugs are used together. 








In clinical studies, there was no difference in side effects when ADVAIR was taken with methylxanthines (e.ga 
theophylline) or with FLONASE® 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-term use of inhaled corticosteroids may result in bone loss (osteoporosis). Patients 

are at risk for increased bone loss (tobacco use, advanced age, inactive lifestyle, poor nutrition, family histor’ 
of osteoporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAIR. If you 
have risk factors for bone loss, you should talk to your doctor about ways to reduce your risk and whether yot" | 
should have your bone density evaluated. | 









Glaucoma and cataracts: Glaucoma, increased pressure in the eyes, and cataracts have been reported 
the use of inhaled steroids, including fluticasone propionate, a medicine contained in ADVAIR. Regular e 
examinations should be considered if you are taking ADVAIR. 






Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been reporte 
with the use of inhaled corticosteroids, including ADVAIR. 








Blood sugar: Salmeterol may affect blood sugar and/or cause low blood potassium in some patients, which) 
could lead to a side effect like an irregular heart rate. Significant changes in blood sugar and blood potassium 
were seen infrequently in clinical studies with ADVAIR. 







Growth: Inhaled steroids may cause a reduction in growth velocity in children and adolescents. 






Steroids: Taking steroids can affect your body's ability to make its own steroid hormones, which are needet 
during infections and times of severe stress to your body, such as an operation. These effects can someti tl 
be seen with inhaled steroids (but it is more common with oral steroids), especially when taken at higher-th 
recommended doses over a long period of time. In some cases, these effects may be severe. Inhaled steroid: 
often help control symptoms with less side effects than oral steroids. 











Yeast infections: Patients taking ADVAIR may develop yeast infections of the mouth and/or throat (‘thrush / 
that should be treated by their doctor. 







Tuberculosis or other untreated infections: ADVAIR should be used with caution, if at all, in patients wit 
tuberculosis, herpes infections of the eye, or other untreated infections. 


What are the other possible side effects of ADVAIR DISKUS? 
ADVAIR may produce side effects in some patients. In clinical studies, the most common side effects wil 
ADVAIR included: 4 










Respiratory infections ¢ Bronchitis © Musculoskeletal pain 

© Throat irritation © Cough ¢ Dizziness 

¢ Hoarseness ¢ Headaches Fever 

Sinus infection e Nausea and vomiting ¢ Ear, nose, and throat infections — 
© Yeast infection of the mouth Diarrhea ¢ Nosebleed 





Tell your doctor about any side effect that bothers you or that does not go away. These are not all the side effect ; 
with ADVAIR. Ask your doctor or pharmacist for more information. 






What if | am pregnant, planning to become pregnant, or nursing? 
Talk to your doctor about the benefits and risks of using ADVAIR during pregnancy, labor, or if you are nursing’ 
There have been no studies of ADVAIR used during pregnancy, labor, or in nursing women. Salmeterol is Knowr 
to interfere with labor contractions. It is not known whether ADVAIR is excreted in breast milk, but ot 
corticosteroids have been detected in human breast milk. Fluticasone propionate, like other corticosteroids, 
been associated with birth defects in animals (e.g., cleft palate and fetal death). Salmeterol showed no effec 
on fertility in rats at 180 times the maximum recommended daily dose. 


What other important tests were conducted with ADVAIR? 

There is no evidence of enhanced toxicity with ADVAIR compared with the components administered separatel} 
In animal studies with doses much higher than those used in humans, salmeterol was associated with uteri 
tumors. Your healthcare professional can tell you more about how drugs are tested on animals and what the 
results of these tests may mean to your safety. { 


For more information on ADVAIR DISKUS 
This page is only a brief summary of important information about ADVAIR DISKUS. For more information, tall to 
your doctor. You can also visit www.ADVAIR.com or call 1-888-825-5249. Patients receiving ADVAIR DIS! 
should read the medication guide provided by the pharmacist with the prescription. 


ADVAIR DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline. The following 
are registered trademarks of their respective manufacturers: Foradil Aerolizer/Novartis Pharmaceutical 
Corporation; Norvir and Kaletra/Abbott Laboratories. 
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Plant soothing greenery for year-round 


appeal outside a window 
BY JULIE CHAI PHOTOGRAPHS BY ROB D. BRODMAN 


CREATING INTEREST in a small garden without overwhelming 
the space can be a challenge. But as landscape designer and 
contractor Mark Bourne proved when he reinvented Wally and 
Gudny Kean’s 10- by 40-foot backyard in Menlo Park, the best 
solutions are often rooted in simplicity. 

Before the makeover, a flat concrete slab dominated the 
garden. But because the yard provides the main view from 
several rooms inside the house through sliding glass doors and 
floor-to-ceiling windows, the Keans wanted a landscape that 
would look good all year. The couple liked the restful, meditative 
quality of many gardens they’d seen in Japan and wanted an 
outdoor space reflecting that style—with greenery, a Japanese 
maple for fall color, a water basin, and soft light from pagoda- 
style lanterns. 

Bourne, who specializes in Japanese and native landscapes, 
focused ona limited number of elements anda minimal plant 
palette. A gently curving path of black La Paz stones forms the 
major feature. Using a traditional Japanese technique, Bourne 
hand-set the stones in concrete using an irregular pattern to 
achieve a dynamic, waterlike sense of motion. Groups of Sierra 
boulders in three areas carry the eye through the garden and lend 
a sense of continuity. 

Because Japanese design emphasizes balance and attention 
to detail, it lends itself to small spaces, says Bourne, who served 
as a landscape design apprentice in Kyoto. “If you keep a small 
garden simple,” he adds, “it’s something you can look at every 
day without being overstimulated.” 

DESIGN Windsmith Design, San Carlos (www.windsmithdesign.com 
or 650/592-3590) 


Four great ideas from this garden 

1. Limit elements. “Rather than trying to include everything 

in the garden, think of the feeling you want to convey, and try 

to achieve it with the fewest number of things,” Bourne advises. 
“This isn’t necessarily the ‘less is more’ concept, but ‘enough 

is enough.” 

2. Place objects to define spaces. Though the Keans’ garden isn’t 
obviously broken up into separate areas, the sets of boulders 
signify distinct parts of the garden, creating an expansive feel. 

3. Use airy plants. Hinoki false cypress, Japanese maples, and 
Juncus patens are naturally airy, while other plants such as camellia 
are pruned for openness. Bourne says, “If you plant something 
you can see through, it makes the space seem larger.” 

4. Focus on details. In small spaces, every element stands out, so 
choose each one thoughtfully. Consider including one-of-a-kind 
focal points rather than mass-made ones. The quality of materials 
shapes how you'll experience the garden, Bourne says. m 
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Garden | Northern California checklist 


What to do in your garden 


March 





S 
SUNSET CLIMATE ZONES 


) 1a-2b ata 
 Valley(7-9) = Inland (14) 


\ 


B coastal (15-17) 


Shopping 

Organically grown plants Vegetable, 
herb, and flower seedlings, plus berries, 
perennials, and fruit trees, are available 
at Homegrown Gardens in Santa Cruz. 
The new nursery benefits the Homeless 
Garden Project, a local nonprofit agency. 
To buy plants this month, stop by Tuesday 
through Friday (601 Shaffer Rd.; www.home 
growngardens.org or 831/423-1020). 


Planting 

Daylilies Sunset climate zones 7-9, 14-17: 
Plant daylilies in loose, well-drained soil as 
soon as ground is workable. Choose from 
more than 800 varieties at Amador Flower 
Farm in Plymouth, or order by mail (www. 
amadorflowerfarm.com or 209/245-6660). 
Drought-tolerant plants Plant low-water 
varieties that thrive locally, such as 
Agastache aurantiaca, sticky monkey flower 
(Mimulus aurantiacus), and Salvia lanceolata, 
zones 7-9, 14-17; Stipa arundinacea (also 
known as Anemanthele lessoniana), zones 
14-17. View these water-wise choices at the 
new entry plaza of the University of Califor- 
nia Botanical Garden in Berkeley (200 
Centennial Dr.; www.botanicalgarden. berkeley. 
edu or 510/643-2755). 

Trees Plant a tree for Arbor Day (Mar 7-14 
in California). Choose a variety that will do 
well in your climate and site. For recom- 
mendations, contact a local tree organiza- 
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tion such as the Midpeninsula’s Canopy 
(www.canopy.org or 650/964-6110), San Fran- 
cisco’s Friends of the Urban Forest (www. 
fuf:net or 415/561-6890), Our City Forest in 
San Jose (www.ourcityforest.org or 408/998- 
7337), or Sacramento Tree Foundation 
(www.sactree.com or 916/924-8733). Before 
buying a tree, ask about its height and 
width (the spread of its canopy) at maturity 
to make sure your garden has room for it. 


Maintenance 

Check drip systems Zones 7-9, 14-17: 
Now is the time for a tune-up. Turn on the 
water and repair any leaks in the lines. 
Flush sediment from filters and check 
screens for algae; clean with a small brush, 
if necessary. Replace any emitter that is 
clogged (if you can’t remove one, installa 
new emitter next to it). You may also need 
to add emitters if plants have grown signif- 
icantly since the system was installed. For 
supplies, visit your local home center or 
irrigation supply store, or order from the 
Urban Farmer Store (www.urbanfarmer 
store.com or 415/661-2204). 

Fertilize Zones 7-9, 14-17: Feed roses 
when spring growth starts. Give lawns, 
annual flowers, vegetables, berries, citrus, 
and fuchsias high-nitrogen fertilizer. Apply 
acid fertilizer to azaleas, camellias, and 
rhododendrons when bloom finishes. Use 
liquid or controlled-release fertilizer for 
container plants. Give citrus an extra boost 
with a foliar feeding of a liquid fertilizer 
containing iron and other micronutrients. 


Pest control 

Check for insects Zones 7-9, 14-17: Check 
plants for early signs of insect infestations, 
such as aphids (look for distorted new 
growth and tiny, often green or black, 
insects) and spittle bugs (look for white 
foam on the stems). Blast them off with a 
hose; you can also use insecticidal soap for 
aphids. Check for snails and slugs at night 
with a flashlight. Handpick and destroy, or 
use bait. -JULIE CHAI 


Tip from the 
test garden 


DIVIDE PLANTS Clumping 
perennials in containers— 
such as agapanthus— 
can become crowded. 





STEP 1 Gently ease the 
plant out of its container. 





STEP 2 Using a sharp tool, 
slice the plant into roughly 
equal sections, each with 
roots attached. Keep 
healthy sections only; 
discard the rest. 





STEP 3 Replant each 
section with fresh potting 
soil in its own container. 
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)WANT MORE OUT OF YOUR ORGANIC GARDEN? THE MIRACLE-GRO® ORGANIC CHOICE® FAMILY OF SOIL AND 
ANT FOOD PRODUCTS WILL HELP YOU DO JUST THAT. ‘WHATEVER YOU DREAM FOR YOUR GARDEN, THERE’S AN 


RGANIC CHOICE® BRANDED PRODUCT THAT WILL GIVE YOU THE GREAT RESULTS YOU WANT, IN JUST THE WAY 








OU WANT THEM: ORGANICALLY. LOOK FOR THESE PRODUCTS WHEREVER GARDENING SUPPLIES ARE SOLD. & 











FOR MORE INFORMATION, VISIT WW W.MIRACLEGRO~ORGANICS.COM 


























What if the best day of your life 
JUN oom coeleteberem tote (o melee io ms 











Some day, you'll fall into bed exhausted—from doing only what 


you love. Some day, your spare time will be your full time. Some day, 


you'll have enough storage space and a dream kitchen you don't Wee 


to use. When you're home at Trilogy, every single day is some day. | 





See for yourself and be blown away. Today, of course. 


2 

ba ; 
Bante a 
Where dreams take flight. ; ; 


TrilogyToday.com 


VISIT A TRILOGY COMMUNITY IN PERSON OR ONLINE TODAY. | 


ARIZONA SlelUh tn sae ei ela ILA CENTRAL COAST-CALIFORNIA NORTHERN CALIFORNIA WASHINGTON =| 










Trilogy Central Coast is a community for 


dmond Ridge communit 






Trilogy is a registered trademark of Shea Homes, Inc., an independent member of the Shea family of companies 


SheaHomes people of all ages. Homes at the Trilogy Glen Ivy, La Quinta, Rio Vista, Power Ranch, Vistancia, The Viney 
for occupancy by at least one person 55 years of age or older, with certain exceptions for younger per: rovided by law and the governir 
fannie ay a » ‘conditions and restrictions. Models shown do not represent an indication of racial preference. Void where prohibited. This 1s not an offer of real « 
coo sale, nor a solicitation of an offer to buy, to residents of any state or province in which registration and other legal requirements have not been fulfilled 
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Bookshelves are an 
easy way to add 
pattern and drama to 
your living space; 
rooms. Teflon-coated 
‘fabric turns the sofa 
into a kid-friendly 

fo) (lao 
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THE LEAST-EXPECTED design combina- 
tions are sometimes the most rewarding. 
For Mariam and Michael Mader of San 
Francisco, learning to juxtapose styles all 
started with a traditional Victorian, which 
they hoped to turn into a comfortable home 
fully reflecting their taste and life story. 

A previous renovation in the 1980s had 
resulted in faux-marble Grecian columns 
in the living room and several sets of mis- 
matched moldings. “We wanted to strip 
away the intensely ornate stuff,” Michael 
says. “But we didn’t want to turn a Victo- 
rian into a modern showcase.” 

There was one other important consid- 
eration: the couple’s cherished collection of 
global souvenirs, amassed on trips to far- 
flung flea markets and bazaars. “We love to 
travel—it’s one of our passions,” Mariam 
says. “Plus, I’m half-Iranian, and I wanted 
a home that reminded me of places where 
I grew up: Egypt, Iran, Kuwait, Lebanon.” 

Middle Eastern meets Victoriane 
According to interior designer Charles de 
Lisle, it’s less of a stretch than you think 
“Victorians have a Moorish character 
about them,” he says, noting the intricate 
detailing common to both styles. The key 
to making it work: Highlight the pattern 
and texture of both styles against a clean- 
lined, contemporary backdrop. 

Mariam and de Lisle started with one 
bold hit in an otherwise minimal space— 
the eye-catching fabric on the living room 
armchairs, which complements the neo- 
Victorian details of the fireplace mantel. 
An octagonal Moroccan coffee table gives 


Global palette 
From top: Sophia 
jacquard fabric from 
Donghia on master 
bedroom headboard; 
Tuscania Bluette rect- 
angular 3- by 6-inch 
tiles from Galleria Tile 


in master bath; Amijao 
Sulphur from Raoul 
Textiles on living room 
armchairs; and Quilt 
fabric in Pug from 
Kathryn Ireland on 
bedroom armchair. 
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Home | Decorating 


The first'thing Mariam 
Mader loved about the 
house was the view of 
the garden from the 
kitchen. RIGHT, FROM 
Top The Calcutta d’Oro 
marble counters and 
backsplash will weather 
to a graceful patina; the 
lanterns and wall art 
lend a personal touch to 
the dining room. 











Warmly contemporary and full of surprising contrasts, 
the traditional Victorian is now a home with a new soul 


the room a strong visual anchor. 

For a more serene effect, de Lisle mixed 
a variety of subtle surfaces in the kitchen: 
anigré wood cabinetry with ridged glass 
fronts, porcelain floor tiles, and variegated 
marble counters and backsplash. An an- 
tiqued mirror behind the sink “keeps every- 
thing from looking too new,” de Lisle says. 


Personalized touches 

Upstairs, the master bedroom’s subdued 
palette of blues and grays is drawn from a 
shimmery/swatch of the fabric that 
Mariam installed on her headboard. The 
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handmade blue crackle tile in the master 
bath evokes, she says, “the moody feel of 
a hammam [Middle Eastern bathhouse].” 
Creative uses for the couple’s cache of 
treasures are displayed throughout. In the 
dining room, a pair of Moroccan lanterns 
unearthed at the Paris flea market is nowa 
dramatic light fixture suspended froma 
teak bar. For art, de Lisle took an image 
from the couple’s photo album—a memo- 
rable lunch in Morocco—and had a 
vibrant detail of a pink chair enlarged 
26,000 times, then mounted on PVC plas- 
tic. The result is abstract, compelling, and 


one of a kind. Plus, at around $300, it 
was relatively affordable. 

Warmly contemporary and full of 
surprising contrasts, the traditional Victo- 
rian is now ahome with a new soul. As 
Mariam says, “Living with personal pieces 
and memories has given me some of my 
biggest joys.” 

INFO Design: Charles de Lisle, Your Space 
Interiors, San Francisco (www,ysinteriors. 
com or 415/565-6767). Architect: Heidi Rich- 
ardson, Richardson Architects, Mill Valley, 
CA (www.richardsonarchitects.com or 


415/380-0474). Resources: See page 142. >82 || 
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Rich details in a restrained 
backdrop create layers of 
visual interest. Clockwise 
from top left: 


The guest bath’s 
cottage style gets an 


exotic twist thanks tojust gers | 
one element—an Indian Pa . et eo 


stool with scroll arms and r ca | 


é 


a patterned finish. 

To 
play down its potentially 
overwhelming effect, the 
blue crackle tile in the 
master bath is wrapped 
with a strip of gray-toned 
mosaic squares. 





The tranquil 
palette in the master 
bedroom gets a jolt from 
an armchair in a mustard 
yellow paisley print. 


Some shops will 
let you try out a piece at 
home before you buy. 
“T’ve done it with rugs, 
art, and the Moroccan- 
inspired light fixture in 
the master bath,” says 
Mariam Mader. m. 
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Panel track custom window coverings. A chic look for large windows and 
patio doors. You can find them and more in the guide. Order yours today! 


FREE Design Guide ag a 
1-800-714-8710 a ee 


www.BudgetDesignGuide.com 











Over 1,000 Style Consultants * FREE In-Home Consultation” + 
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| Make your dream‘a reality. 





When banks compete at LendingTree.com, it’s easier than ever to get a great rate ona 
Home Equity loan for that kitchen or bath you've been dreaming of. 





Ac (CTV | 
DREAM ; 
LendingTree OME 


WHEN BANKS COMPETE YOU WIN” 
GIVEAWAY 





|} Zeroup SPONSOR OF THE HGTV DREAM HOME Ber ee 





Call 1-800-555-TREE or visit lendingtree.com 








Watch HGTV March 18, 9pm ET/6pm PT, when HGTV surprises the lucky HGTV Dream Home winner livel | 


LendingTree is a duly licensed real estate broker and mortgage broker as required. For a current list of applicable state licensing disclosures, see website or call for details. LendingTree j ; 
| is required to disclose the following licenses by state law (current as of May 1, 2006): AZ Mortgage Broker License #MBBR-0102663; Licensed Real Estate Broker, CA Department of 
Real Estate, (916) 227-0931, License #01230150; CA Finance Lender; CT Mortgage Broker (not a CT Mortgage Lender); GA Residential Mortgage Licensee; IL Residential Mortgage | 
Licensee, License #5433; KS Licensed Mortgage Co., 499-827; Licensed Mortgage Lender, MD Department of Labor, Licensing and Regulation, License #4737; MA Licensed Mortgage) 
Broker, License 4MB1942; MS Licensed Mortgage Co.; MO mortgage broker license 05-1261 with an office at 10805 Sunset Office Drive, Suite 312, St. Louis, MO 63127; Licensed by | 

| the New Hampshire Department of Banking; LT Technologies, in lieu of true name LendingTree, Inc., Registered Mortgage Broker — NYS Banking Department; Licensed Mortgage| 
Broker — NJ Department of Banking and Insurance; OH Mortgage Broker Registrations, MB 3006 & MB 3007, 37812 2nd Street, Willoughby, OH 44094; Licensed First Mortgage Broket] | 
PA Department of Banking (also licensed pursuant to PA Secondary Mortgage Loan Act); RI Licensed Broker; Licensed by the Virginia State Corporation Commission MB-1120; 











Add flexibility and functional style with smart strategies for storage 
BY MARY JO BOWLING PHOTOGRAPHS BY THOMAS J. STORY 


WHEN THE HOUSE starts feeling cramped, 
it’s time for the garage to multitask. 
Homeowner and interior designer David 
Rivera packed his garage with multiple 
functions to free up space in his home. 
“Tt’s really the place where our family 
enters the house, so why shouldn’t it look 
nice” he says. 

Rivera’s family includes two sports- 


loving boys with a plethora of equipment— 
balls, gloves, bats, and more. Using parts 
of an Elfa modular system (The Container 
Store, www.containerstore.com), he designed 
a storage wall that works like a super-size 
gym locker. Each metal shelf corresponds 


to a specific sport. “When we’re leaving for 


a game, we can quickly grab the equip- 
ment we need,” Rivera Says. >86 


The corner of the 
garage nearest the 
back door serves as 2 
mudroom, a 
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great garage 
It’s all about thinking 
through activities and 
functions. 


PLAN FOR STORAGE 
“Tf you know what and 
how much you want to 
put away, you can 
make room for it,” 
David Rivera says. “If 
you add generic stor- 
age without thinking, 
you may not be able to 
ery ae ? : fit everything in.” 
pase : — ees ee 4 SELECT DURABLE 
MN iy : — ; = (am | MATERIALS Inasmall | 
: : Nees 5 space with lots of 


a eet 


Sa: Me at ee 


activity, every surface 
needs to stand up to 

wear and tear. For his 
garage, Riverachose  — 
laminates and stain- 


less steel. 
INSTALL GOOD LIGHT- 


or looking for sports 
equipment in adim 
room is difficult. Rivera 
chose an adjustable 
track lighting system 








Flanking the shelves are deep storage lights for the garage. 
cabinets—one for bulk items, the other for  4e found track lights 
; (Halo, www.haloltg. 
seasonal gear such as Christmas decora- com) that wouldn’t 
tions and beach and lawn equipment. get in the way of the 


“This gives us more space in the kitchen garage door. 
and closets for the things we use every nes iki leis 
Rivera maximized i 


storage by using walls 
With a custom-designed coat rackovera aswellasfloorspace jae 


bench and a wall-mounted message board, _ (such as wall-mounted 
one corner of the garage acts as a mudroom ee ee 
for removing wet coats and muddy boots PALETTE Fr 
and leaving notes. The wall adjacent to selected a light, | 
the house serves as the laundry room, medium, and dark . ‘4 
with an undercounter washer and dryer, ee 
overhead cabinets for detergent and craft wallsinmedium gray |] 
supplies, and a wine and beverages cooler. anda third wallin 
It’s clear that the car has learned to share. the darker shade for i 
; ; interest. at 
INFO Design: Nahemow Rivera Group, San 
Francisco (www.nahemowriveragroup.com or 
415/621-7236). Resources: See page 142. m 








| 
| 
ee ae e —. ING Doing laundry, 4 
| | a Sa £ ee working on projects, 
HiT | 
and undercabinet 
day,” Rivera says. 
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mic Impervia. 
Ney ve managed to design a window that thumbs ro alos} 
a both Mother Nature and Father Time. 
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PERFORMANCE - Pella STRENGTH - Our exclusive, BEAUTY - Pella Impervia 





impervia windows and fiberglass composite is has the look of painted 
patio doors are made io) amos ego) ay =-1 0m dale ae wood and comes ina 
from Duracast®, the NalomOlaiil<cmVAla NAAN Kelp ia variety of colors. 
btrongest, most durable sag, warp or become Hardware can match 
naterial available in brittle in extreme cold your frame color or 
windows and doors!. , or heat. olalolol-t Misia) -40) als] -1 Sy 
|t’s engineered for era Lele) fell = icelar soe 
eaegclaatomacclaale\-1¢-100] 6-53 or Satin Nickel. 


rom —40° to 200° 


1-800-71-PELLA pellaimpervia.com 


!n testing performed in accordance with ASTM testing standards, Pella's Duracast has displayed superior performance in strength, 
ibility to withstand extreme heat and cold, and resistance to dents and scratches 
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Turn your backsplash into a brightly hued accent wall | 
BY PETER O. WHITELEY PHOTOGRAPHS BY THOMAS J. STORY 
SOMETHING WAS MISSING in Casey notched opening above the sink. To create} 
Reinking’s kitchen: It was handsome but another layer of interest, Pennington | 
bland. “It needs to come to life,” he told added a shallow shelf across the bottom of % 
interior designer Pamela Pennington, the notch as a display alcove for Reinking’s | : 
who solved his problem in several deft collection of bright red vases. The back of 
moves that give the kitchen a richly the alcove is faced with an ebony brown | 
layered focal point. Pennington covered plywood panel to echo the black granite | 
| the backsplash with colorful glass tiles in counter, while a puck light illuminates the |] 
| a geometrical arrangement that would display from above. Simple milk bottle— | | 
make a quilter proud. Premounted on shaped pendant lights suspended over ff 
mesh backing for easy installation, the the breakfast table add a final sculptural | 
| EERE eee ede Spe ningane 12-inch square sections of predominantly nuance. | 
contemporary kitchen counter, a softly lit 5 ; ; ; : 
Nl was one big yawn, with _display shelf, and red and orange tiles are punctuated with INFO Design: Pamela Pennington Studios, 
||| nothing to draw the sculptural pendant antique gold and link to a red wall in Palo Alto, CA (www.pamelapennington - 
ee ee ae HENS See leanole another part of the kitchen. studios.com or 650/813-1797). Resources: See J 
additions—patterned new personality. ; ’ 
Originally the wall cabinets framed a page 142. ™ } 
| 
8B" Sunset March2007 * FOR MORE IDEAS, GO TO OUR DESIGN ASSISTANT: www.sunset.com/da 
| 
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Go ahead, buy a cheaper roof. It’s not like all your 
earthly belongings and loved ones are inside. 


A high-quality metal roof is solid protection for your home, and all the important 

things in it. After all, a metal roof will withstand hail, high winds and wildfires. A 

metal roof adds value to your home—while likely saving you money on energy 

costs and insurance premiums. Plus, a metal roof is built to endure for decades, so 
it’s likely the last roof you'll ever buy. To learn more 


— about “Investment Grade Roofing,” visit our Web 


site. And take care of the things you care about. 
















































































Make a wall vase 


Display the first signs of spring in a dramatic frame 
BY PETER O. WHITELEY PHOTOGRAPHS BY ROB D. BRODMAN 


BRING IN THE FRESHNESS and color of the new season with this simple project, which 
turns a shadow-box frame into a vessel for your favorite things from the garden or the 
florist. Flowers or cuttings—such as these leucadendron blooms—extend through the 
opening of a picture mat to create a vibrant and organic work of art that truly has a third 
dimension. Group two or three frames on the wall or use one for a tabletop display. 
Change the background and cuttings for a new look each season. 

Shadow-box frames and mats can be found at home or art-supply stores; floral pin 
frogs (spiked metal disks to keep cuttings in place) are available at floral-supply and craft 
shops. You can line the back of the box with colored paper or fabric, or simply let the 
| color of your wall shine through. The project costs less than $20 per frame. 
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Materials and instructions 


Each frame starts with 
a ready-made open- 
backed cube or shadow 
box deep enough to 
hold a small saucer. 
The measurements 
below are for the 10- 
by 10-in. cube shown 
here; adjust as needed 
to fit another cube size. 


= Picture mat with 
precut window (we 
used an 11- by 14-in, 
mat with a 3%2- by 
5¥%2-in. window) 

= Wall cube or shadow 
box with mounting 
hardware (our cube, 
10 by 10 in. and 6 in. 
deep, is from Target, 
www.target.com; $13) 
= Pencil 

a Ruler 

= Box cutter or utility 
knife 

= Sturdy cardboard 
(optional; our piece 
was 1] by 17 in.) 
=Colored paper or 
fabric (optional) 
=Glue stick (if using 
paper or fabric) 

= Transparent tape 

= Drill 

= Level 

= Screwdriver 

«Floral pin frog 

= Saucer deep enough 
to hold frog 

= Turkey baster 

= Several flowers or 
other cuttings 





STEP 1 Place mat face 
down on work surface 
and center wall cube 
on it, face down. Usea 
pencil to trace the 
inside edge of cube on 
the mat. Cut mat to 
size with the ruler and 
box cutter (above), 
cutting along the 
outside of the penciled 
line so the mat will fit 
snugly into the cube. 


STEP 2 If youwanta 
background other than 
your wall, trace the 
opening of the cube on 
the cardboard and cut 
to size. Repeat with 
colored paper or 
fabric. 

STEP 3 Use glue stick 
to attach paper or 
fabric to cardboard. 
Press covered card- 
board into back of the 
cube, taping in place if 
necessary. 

STEP 4 Determine wall 
location; using a level 
to ensure accuracy, 
prepare wall with nails 
or screws according to 
wall-cube hardware al 
instructions. 

STEP 5 Fit mat in cube 
so it is inset about ¥/2 
in. from front. If mat is 
a loose fit, gently reach 
into mat opening to 
tape to inside of frame. 





STEP 6 Hang cube. 
Gently place saucer 
and frog in cube. 





STEP 7 Use turkey 
baster to slowly fill 
two-thirds of saucer | 
with water; position 
cuttings in frog 

through mat window. 








We're more of a 

‘amily on our deck than 

we ever werevin el 
family room. 








i 


ag how much closer our TimberTech composite deck has brought us. Since it's 
nce, there's rio ere] or Sapam’) to get in the way of cookouts, playing games ln 
ying each other's company. It's unbelievable: Nobody even misses watching Less Work. More Life. 
know what we did without it. 
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Home | Marketplace 


PLUSH COMFORT Toss 
these on a sofa or bed for 
a seasonal update. From 
top: Dahlia silk dupioni 
pillow by Sharon Spain 
Textiles ($68; www.sharon 
spain.com or 415/970-9726); 
organic-cotton Hawaii 
pillow by K Studio from 
Branch ($116; www.branch 
home.com or 415/341-1824); 
Leaf cotton voile pillow by 
Virginia Johnson ($115; 
www. virginiajohnson.com 
or 416/516-3366). 


WALL FLOWERS Add a 
dose of whimsy toa 
contemporary setting 
with this charmingly 
casual wall panel. 
Scribble hanging panel 
in sulfur by Inhabit 
from Design Public (26 
by 76 in.; $112; www. 
designpublic.com or 
800/506-6541). 
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BRANCH OuT Set 
votives or small 
decorative objects on 
this artful display shelf. 
Branch wall shelf in 
chocolate by West Elm 
($99; www.westelm.com 
or 866/937-8356). 


WOODSY FLOURISH 
Leafy silhouettes lend 
a festive air to cocktails 
or arow of bud vases. 
Floral Femme Fatale 
serving tray by Sum 
($40; www.sum-design. 
com or 917/661-0177). 





PALMS UP Cover a 
living-room accent wall 
and evoke the breezy 
feel of a day at the 
beach. Palm print | 
wallpaper in mustard 































1 iil BY JESS CHAMBERLAIN 
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| | | Gg WN eM py Nea aes 
+ a www.cavernhome.com x =~ 
BZ <i NZ TOG aan or 310/694-8384). 
! 
a A NEW LEAF The perfec 
|| Botanical bount A) rodent 
| =r modern white patio 
| | y oe table. Leaf Chair in 
| : , =o green (also available inj) 
I | Even before flowers bloom jn the garden, get a jump-start merece mocha and white) by 
1 | ; : ; 5 : , 
| i on spring with this season’s freshest home decor—featuring eee glee A ee 
| \ large and lush outdoor imagery for every room of the house 510/981-8345). m 
} 


























BLOOMING BUFFET 
Bold floral-print doors 
turn a serious maple 
credenza into a 
lighthearted piece. 





| 

i 
| Florence credenza from 
| | Weego Home ($2,600; 




















www.weegohome.com or 
800/659-3346). 





i 
92 Sunset March 2007 | 











— ae 


This Rinnai Designer PLUS tankless water heater provides 
significant energy savings by heating water on demand and 
does not heat and reheat the same water all day long. 


| 


An ideal solution for new homes or remodeling projects, 
it's compact design allows you to install closer to the where 
it will be used, reducing the need for long plumbing runs, 
resulting in water savings. The Rinnai can save up to 50% on 


your water heating energy bills and possibly earn a Federal 
Tax Credit! 


Experience the benefits of installing a Rinnai Today! 


| Call 1-866-RINNAI-1 

| or visit 

| www.rinnai.us 
www.foreverhotwater.com 
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All are inspiring spaces for living and entertaining. Plus 


h has something extra—a dash of dream quality 


BY LAUREN BONAR SWEZEY 
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: o utdoor living 


~ Los Angeles'A multilevel leah 
bare except fora house and two oak 
trees; was the starting ‘point for auc 

- Mediterranean garden. Now a new: 
k-shapedap pool and elevated Tier ae 
area are surrounded by an elegant’ 
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Small'space 

Pacific Palisades, California The 
owners of this property wanted areas 
le dining, entertaining, and play ina 
long, natrow backyard overgrown 
MAP a (eRe CRe CR Re AA Col 
'soltition was to prune back the ficus 
hedge to-gpen up the yard tolight and 
Sage ee Sg eel A aaa eee 
» Off the kitchen, he modified an existing 
deck and built a bench into it; in the 


' side yard opposite the deck, he addeda 
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Rice noodles and fresh 
herbs form the base 
of the salad; grilled 
i beef, or sauteed 
g top. Other 
embell nts: bean 


sprouts, cucumber 
slivers, limes, peanuts, 
and Vietnamese dipping 
sauce. OPPOSITE Ann 
Le with jasmine tea: 








Make one dish or a buffet with bright ca 


eh MARGO. TRUE ‘BHOTOGRAPHS BY LISA ROMEREIN 





aro Ann Le _ grilled shrimp with black pepper, green onions, and 





AT HER PARENTS” HOUSE in,Orange 







} 

tears tender leaves of mint, cilantro, and basil and garlic; crisp-edged grilled lemon-grass beef; and | 
‘ “ p F > od A ; 
scatters them over bowls of rice vermicelli. She’s cubes of warm tofu glazed with oyster sauce (for the | | 






making the Vietnamese herb-noodle salad called bin, _ recipes, turn the page). All are versions of favorites 
a dish much beloyed here in Little Saigon—a 3-square-._ from her first book, The Little Saigon Cookbook: Viet- 


mile chunk of Westminster, California, that’s home namese Cuisine and Culture in Southern California’s 

to the largest group of Vietnamese outside Vietnam. Little Saigon (The Globe Pequot Press, 2006; $16), an }, 
eB Ee ae adaptable, a bed for everything from — homage to the neighborhood where she was raised. 
mai chops to braised eggplant. Today Le, a dimple- INFO Visit www.sunset.com/littlesaigon for more about} 
checked 29-year-old, has made three toppings: fat Le, her book, and Little Saigon. 
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Main recipe 

Herb noodle salad (Bun) 

Good with everything from beef to tofu. 

PREP AND COOK TIME About 45 minutes 

MAKES 4 servings 

1 |b. rice vermicelli or mai fun 

1 cup each loosely packed fresh mint, basil, and 
cilantro leaves or sprigs 

1 piece (3 in.) cucumber, peeled, halved, seeded, 
and sliced into 1/-in. matchsticks 

1 cup fresh mung bean sprouts, rinsed 

1 lime, cut in wedges 

Your choice of toppings: Grilled Beef with Lemon 
Grass and Garlic, Peppery Grilled Shrimp, 
and/or Sautéed Tofu (recipes follow) 

Garnishes: 2 green onions, thinly sliced; 1/4 cup 
Fried Sliced Garlic (recipe follows); 3 tbsp. 
crushed unsalted dry-roasted peanuts 

Vietnamese Dipping Sauce (recipe follows) 

1. Boil vermicelli according to package 

instructions. Drain, rinse with cool water, 

put in a bowl, and cover with a towel. 

2. Set out herbs, cucumber, sprouts, and 

lime wedges on a platter. Set out cooked 

toppings on platters. Serve garnishes and 

dipping sauce in small bowls. 

3. Before serving, check noodles; if gummy, 

rinse again and drain. Guests assemble 

their own salads: first noodles; then herbs 

(loosely torn), cucumber, and sprouts; 

then toppings; then garnishes and a driz- 

zle of lime and/or dipping sauce. 

PER SERVING WITHOUT TOPPING 220 CAL., 4% (9 CAL ) 


FROM FAT; 6.1 G PROTEIN; 1 G FAT (0.1 G SAT.); 
48 G CARBO (5.2 G FIBER); 16 MG SODIUM; 0 MG CHOL 


Toppings 

Grilled beef with lemon grass 

and garlic (Bo nung xa toi) 

A classic; also works with steamed rice. 

PREP AND COOK TIME 30 minutes, plus 

2 hours to marinate 

MAKES 4 servings 

NOTES You can use a grill pan or broiler 

instead of a grill. (Broil onions first, about 

10 in. from heat, and then beef, about 6 in. 

from heat.) 

lf tsp. sugar 

1 tbsp. freshly ground black pepper 

21/2 tbsp. minced garlic (3 or 4 large cloves) 

1% stalks lemon grass, outer layer peeled off 
and inner core minced (about 3 tbsp.) 

3 tbsp. each fish sauce and olive oil 

1 |b. beef tri-tip or round, sliced against the 
grain into 1/-in. slices 
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2 yellow onions, peeled and quartered 
2 tbsp. each loosely packed fresh cilantro sprigs 
and crushed unsalted dry-roasted peanuts 
1. Ina wide, shallow bowl, whisk together 
sugar, pepper, garlic, lemon grass, fish 
sauce, and 2 tbsp. olive oil. Add beef, toss 
to coat, and refrigerate 2 hours. 
2. Rub remaining 1 tbsp. oil over onions. 
Prepare a gas or charcoal grill for medium- 
high heat (you can hold your hand 1 to 2 
in. above grill level only 3 to 4 seconds). 
Brush grill with vegetable oil. Thread 
onions onto two 8-in. metal skewers. Lay 
onion skewers on grill and cook (close lid on 
gas grill) until softened, about 15 minutes, 
turning skewers every 5 minutes or so. 
3. When onions are cooked halfway, lay 
beef slices on grill and cook (close lid on 
gas grill), turning once, 3 to 5 minutes. 
4. Arrange beef and onions on a platter 
and garrish with cilantro and peanuts. 
PER SERVING 428 CAL., 61% (261 CAL.) FROM FAT; 


26 G PROTEIN; 29 G FAT (7.9 G SAT.); 16 G CARBO (2.3G 
FIBER); 516 MG SODIUM; 74 MG CHOL. 


Peppery grilled shrimp 

(Tom nung toi xa ot) 

Smoky grilled shrimp play well against the 

cooling herbs and noodles of the salad. 

PREP AND COOK TIME 25 minutes, plus at 

least 15 minutes to marinate 

MAKES 4 servings 

NOTES Soak the skewers in water for at 

least 1/2 hour before grilling. You can use 

a grill pan or broiler instead of a grill. 

2 tbsp. finely chopped fresh lemon grass 

5 tbsp. minced garlic (about 10 large cloves) 

1 tsp. Asian red chili sauce, such as Sriracha 

3 tbsp. fish sauce 

2 tsp. sugar 

3 tbsp. olive oil 

2 tbsp. fresh lime juice 

1 tbsp. freshly ground black pepper 

1/4 cup finely chopped green onions 

1lb. medium shrimp, peeled (leave tails intact) 
and deveined 

6 wooden skewers (6 in. each), soaked in water 

14 cup loosely packed fresh mint leaves, sliced 
into thin slivers 

1. In a medium bowl, whisk together 

lemon grass, garlic, chili sauce, fish sauce, 

sugar, olive oil, lime juice, pepper, and 

green onions. Add shrimp and toss to coat. 

Let marinate 15 minutes at room tempera- 

ture or up to 1 hour in the refrigerator. 


2. Prepare a gas or charcoal grill for high 
heat (you can hold your hand 1 to 2 in. 

above grill level only 2 to 3 seconds). Brush — 
grill with vegetable oil. Thread shrimp 
onto skewers and grill until curled, pink, 
and opaque, 2 to 3 minutes per side. 
Remove skewers and garnish with mint. 


PER SERVING 258 CAL., 45% (117 CAL.) FROM FAT; 
22 G PROTEIN; 13 G FAT (2G SAT.); 13 G CARBO (1.6 G FIBER); 
598 MG SODIUM; 140 MG CHOL. 


Sautéed tofu (Dau hi xao dau hao) § 
To gussy up this recipe, double the sauce and 
add sliced mushrooms, carrots, or bok choy. 
PREP AND COOK TIME 10 minutes 
MAKES 4 servings 

2 tbsp. oyster sauce 

1 tsp. freshly ground black pepper 





1 tbsp. sugar 

2 tbsp. fish sauce 
1 tbsp. olive oil j 
1 package (14 02.) extra-firm tofu, cubed 

Ys cup loosely packed cilantro sprigs | 
1. Whisk oyster sauce, pepper, sugar, and 
fish sauce in a bowl. 

2. Heat oil over medium heat in a medium 
nonstick skillet and add tofu. Cook 1 
minute, stir gently, and add oyster sauce 
mixture. Cook, stirring occasionally, about 
5 minutes, or until tofu is hot and sauce 
has reduced a little. Garnish with cilantro. 
PER SERVING 167 CAL., 54% (90 CAL.) FROM FAT; 


13 G PROTEIN; 10 G FAT (1.5 G SAT.); 8.4 G CARBO 
(0.6 G FIBER); 665 MG SODIUM; O MG CHOL. 


re SNe 


Condiments 
Fried sliced garlic (Tdi chién) | 
Inamedium skillet, heat 14 cup olive oil 

over medium heat. Thinly slice 8 medium 
garlic cloves lengthwise and fry until just 

golden, 2 to 3 minutes. Drain on paper hy 
towels. Makes about 1/4 cup. 
PER TBSP. 39 CAL., 79% (31 CAL.) FROM FAT; 0.4 G PROTEIN; 


3.4 G FAT (0.5 G SAT.); 2 G CARBO (0.1 G FIBER); 1 
1 MG SODIUM; 0 MG CHOL. 


Vietnamese dipping sauce 

(Nuc cham) | 
This is the national condiment of Vietnam. 
Slice 1/2 to | red or green bird chile or Serrano 
into paper-thin rings and put in a small 
bowl. Add 42 cup warm water, 1/2 tbsp. 
minced garlic (1 large clove), 2 tbsp. fish 
sauce, and 11/2 to 2 tbsp. fresh lime juice and — | 
whisk to combine. Makes 1 cup. 
PER TBSP. S.7 CAL., 35% (2 CAL.) FROM FAT; 0.3 G PROTEIN; 


i 
i 
0.2 G FAT (0G SAT.); 0.6 G CARBO (0 G FIBER); | 
75 MG SODIUM; 0 MG CHOL. | 

i 





Sautéed tofu 
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TWO TINY HOUSES, each measuring 640 square feet, sat next to 
each other for more than 80 years, separated only by a driveway 
narrower than 8 feet. The one-bedroom cottages were smaller 
than any other homes in the working-class neighborhood of 
Albany, California, and it seemed the only way to expand either 
one was to build up or start over. That was until artist Michael 
Shemchuk drove by. 

Shemchuk and his wife, interior designer Kathy Farley, had 
outgrown their small studio home. He took one look at the two 
houses for sale on the same property and connected the dots: 

The bones were there. All we had to do was put them together.” 

The same two houses stand there today, joined by an inven- 
tive yet subtle addition that spans the old driveway. “We wanted 
to keep the shape and style of the original homes, including the 
gable roof of one and hip roof of the other,’ Shemchuk says of his 
solution. In a nod to the past, a driveway-size band of concrete 
still runs through the middle, now serving as the floor of the foyer 
and dining area. This flat-roof space almost didn’t happen; city 
officials resisted enclosing the driveway “until we realized it was 
scaled to the width of a Model A and was too narrow for modern 
car doors to open,’ Shemchuk says 


ee 


oes 


B | a\ py 





In contrast with the two original structures, which were divided 
into small, cramped rooms, the new interior is wide open and 
bright, thanks to the steel posts and beams that replaced the origi- 


nal driveway-fac 
house” approach 
1,760 square feet 


a more expansive 


ng walls. It’s a good example of the “not-so-big 
(the combined house is still modest in size at 

, where small spaces open to one another to lend 
feel. “There’s no wasted space,” Shemchuk says. 


Besides capturing the driveway area, the house also grew into 
the backyard with a kitchen addition extending from the rear of 
one of the original units. Clerestory windows to the east and west 
let in even more natural light. The kitchen’s color palette is like 
a muted Monet painting; in a true artistic effort, Shemchuk and 
Farley custom-mixed the floor stain and several paints. 





pT 
To the delight of neighbors, who wrote letters in support of the et 
Living 


project, the remodel is low, unobtrusive, and in scale with the rest ices 


of the homes on the narrow street. “We could have built a new 
house with multiple stories,” Shemchuk says. “But our goal was 
to have something quiet—in both size and style.” 

INFO Design: Michael Olexo, Olexo Architecture & Landscape, 
San Francisco (415/643-6567). Interior design: Kathy Farley, 
Artdecor, Albany, CA (510/527-3904). Resources: See page 142. >n2 
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color, materi- 


is of this artistic 
sosite, clockwise 


air of floor-to- 
dors made with 
jashed Alaskan 
by-6s hangs from 
ounted barn-door 
ide the washer 
sr and the broom 


- Ametal-. 
daybed sits ona 
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k. A young espal- 
gis displayed 
t the dark exterior 


compound sealed 
varnish. One of home- 
ner Michael Shem- 
nuk’s abstract works in 
mented gypsum hangs 
ind the couch (visit — 
mshem.com to see 


B The 
-shaped swing 
Idlife Creations Interna- 
onal, www.originaltire 
Jings.net), which hangs 
om the oak shading the 
ear garden, is made of 
ycled tires. m 


cease erat eames 


The kid’s bath, which | 
uses frosted glass 
blocks to let in light 
while obscuring 
visibility, makes a 
bright and humid home 
for happy houseplants. 
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part of San Luis Obispo County for ee And there ar 
wide-spreading oaks—the Spanish didn’t name this “oak pass” 
for nothing. But in between the oaks and the pastures are vine- 
yards, just leafing out, running with geometric precision across 
the sinuously curving landscape. 

Paso Robles has become one of California’s most exciting 
wine regions. Ten years ago, there were perhaps 35 wineries 
here. Today there are more than 170. And the wines they make 
are garnering increasing acclaim. 

But Paso Robles—call it simply “Paso” if you want to sound 
like a local—is also a wine region that holds to its own particu- 


lar style. Paso Robles is the wine country for people who like 
great dining and welcoming inns, but also like open roads and 
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CLOCKWISE FROM TOP 
LEFT Pastures near 
Justin Winery; roadside 
winery directions; 
Margarita Vineyards, 
one of three properties 
owned by rancher 
turned winemaker 
Doug Filipponi and his 
partners; the Coffee 
Shop at Paso Robles 
Inn; Paso pioneer Jerry 
Lohr and his son Steve. 


no crowds, who want to talk with the winemaker in the tasting 
room, who still—and we know who we are—have to practice a 
couple of times before asking for “Viognier.” A wine region for 
the rest of us. 


The biggest wine country 

The strategy for the perfect day of wine tasting in Paso Robles 
is that you don't need a strategy. But you do need to make one 
decision, and it is this: east from the town of Paso Robles or 
west, because the region’s wineries divide themselves pretty 
neatly that way. 

Head east first, following State 46 as it crosses the Salinas 
River to lope toward the San Joaquin Valley. It won't take more 
than a mile before you understand one thing that makes Paso 
different: This is the most spacious of California wine regions. 
It’s partly a matter of sheer size—the Paso Robles appellation 
takes in 610,000 acres—and partly a matter of topography. Most 
other wine regions, it dawns on you, are tidy little valleys. Paso 
is not. This wine country extends from the Santa Lucia Moun- 
tains on the west to the Temblor Range on the east, and 
stretches north and south with only the horizon to stop it. 

There are a lot of good east-side wineries to choose from. 
You'll want to try a Syrah at Eberle Winery—its founder, Gary 
Eberle, is more or less responsible for introducing the grape to 
California. Martin & Weyrich Winery has a theatrically Tuscan 
tasting room and a sumptuous inn set among the vineyards. But 
one of our favorite big players is J. Lohr Vineyards & Wines, 
which occupies gracefully rolling terrain not far from Paso 


y, Ten years ago, there were perhaps 35 wineries here. Today 


there are more than 170. And their wines garner acclaim 


Robles’ tiny airport. The “J.” of J. Lohr, Jerry Lohr began planting 
vineyards here in the 1980s and has seen the region go from 
unknown to underappreciated to applauded. 

The east side of Paso, Lohr explains, is known for its hot 
days and cold nights—the 40° temperature swings here are 
some of the biggest in California. This climate shapes the east 
side’s richly red Zinfandels, Cabs, and Syrahs. Ideally, Lohr says, 
Paso wines “have a really full, rich fruit flavor without an over- 
supply of tannins.” 


A small town going upscale 

As for the town of Paso Robles, for generations it was one of 
California’s classic ranch towns, a dependably laid-back outpost 
of saddleries, feed stores, and John Deere dealerships. “I remem- 
ber when we first got here,” says Justin Baldwin, an L.A. expatri- 
ate who with his wife, Deborah, operates Justin Vineyards & 
Winery. “Fine dining was the bowling alley. Specifically, the 
tuna melt.” 

But the town of Paso Robles is changing too. Downtown Paso 
retains the stolid look of a successful small town. Arranged 
around a handsome central square, it holds blocks of historic 
buildings—a few still bearing the scars of the 2003 earthquake, 
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but many nicely restored. If you're looking for a classic dining 
experience, the old Paso Robles Inn has been spruced up, 
with a good steakhouse and a cheerful coffee shop. 

But there are more urbane options too. Vinoteca is a chic 
wine bar that wouldn't be out of place in Napa. With an exem- 
plary list of local wines, Villa Creek is a hangout for vintners. 
Not far away is a good French restaurant, Bistro Laurent. Proof 
that in today’s Paso Robles, joie de vivre extends beyond the 
tuna melt. 


Into the west 

On your second day, you can head west from Paso Robles on 
Chimney Rock Road into the cooler, steeper reaches of the 
Santa Lucia Mountains and the vineyards that call themselves 
the Far Out Wineries of Paso Robles. The name somehow 
echoes Tolkien, and you feel you’ve entered Middle Earth as 
you twist and turn past hillside vineyards. 

This is a world of smaller producers, crafting Cabs, Syrahs, 
and white Rhone varieties that are among the best in the state. 
One of the pioneers is Justin Winery. The first Paso winery to 
break into Wine Spectator magazine’s Top 100 list, it has 
acquired a cult following for “Isosceles,’ an outsize Bordeaux- 
style blend. Outsize, too, are Justin’s luxuries: The winery 
compound includes a European-inspired inn and a first-rate 
restaurant, Deborah’s Room. 

A few bends of the road away is Tablas Creek Vineyard. Many 
Paso vintners are working with Rhone grapes, but only Tablas 
Creek is co-owned by a real Rh6ne wine family—the Perrins, 
who own the famous Chateau de Beaucastel in Chateauneuf- 
du-Pape. With their partners the Haas family, they landed in 
Paso after scouring much of California for the chalky soil they 
needed for their red and white blends. 

Jason Haas joined the winery about five years back, after 
graduate school in classical archeology. Moving with his wife 
from Washington, D.C., to Paso Robles stirred some culture 
shock, he says, but not for long. “I love what I’m doing,” Haas 
says, “and I couldn't do it anywhere else. We arrived in April and 
we were amazed. By the sense of space. The air. The light.” 

Space. Air. Light. Those are, again, what differentiate Paso 
from other regions. And what may keep it special. European 
inns, French bistros—they’re enticing, but they make you worry. 
Part of what makes Paso Robles so much fun is that it isn’t too 
fancy, too precious, too perfect. 

But talk to the locals and those worries mostly melt away. 
“Most of the people you ask think the wineries are a good thing,” 
says Doug Filipponi, a third-generation county rancher who 
now doubles as grower and winemaker, producing wines under 
the Seven Sisters and Los Padres labels. “It’s brought a lot into 
the community.” 

So maybe Paso is onto something. Drive out State 46, or up 
Chimney Rock Road, and you'll see the vineyards and also the 
grazing cows, the future and still the past, sophistication and 
simplicity. For now, in Paso, anything is possible. Like spring, it’s 
all just beginning. = 
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Paso Robles is off U.S. 
101, about three hours 
north of Los Angeles 
and three hours south 
of San Francisco. For 
more information on 
wine touring, contact 
the Paso Robles Wine 
Country Alliance 
(www.pasowine.com or 
800/549-9463). 


Where to taste 
This month is the Paso 


Robles Zinfandel Festi- 


_ val, featuring tastings 


and 40 winery open 
houses (Mar 16-18; 
www.pasowine.com or 
800/549-9463). Fora 
list of Sunset’s favorite 
Paso Robles wines, see 
“Paso Gems,” page 
141. Visit www.sunset. 
com/paso for more 
Paso wineries and 
wine events. 

Eberle Winery Syrah 
king Gary Eberle’s 
east-side winery has 
16,000 square feet of 
caves and a sweeping 
view from the deck— 
perfect for a picnic. 

No tasting fee, free 
tours; 3810 State 46 E.; 
www.eberlewinery.com 
or 805/238-9607. 

J. Lohr Vineyards & 
Wines Make a point to 
taste from the family’s 
Hilltop Vineyard, view- 
able from the light- 
filled tasting room. 

No tasting fee; 6169 
Airport Rd.; www,jlohr. 
com or 805/239-8900. 





Winery It’s famous for 
its “Isosceles” blend, 
but don’t neglect the 
other offerings. (Also 
see “Where to Stay.”) 
$5 tasting fee; 1680 
Chimney Rock Rd.; 
www.justinwine.com or 
805/238-6932. 
LAventure Winery The 
“adventurer” here is 
Frenchman Stephan 
Asseo, whose Caber- 
net and Syrah blends 
have become cult 
wines in these parts. 
Closed Mon—Wed; $10 
tasting fee; 2815 Live Oak 
Rd.; www.aventurewine. 
com or 805/227-1588. 
Martin & Weyrich 
Winery A Tuscan 
showplace to match 
the owners’ Villa 
Toscana inn (see 
“Where to Stay”). 
Martin & Weyrich 
specializes in Italian 
varieties. $5 tasting fee; 
2610 Buena Vista Dr; 
www.martinweyrich. 
com or 805/238-2520. 
Tablas Creek Vineyard 
The white and red 
Rhone blends at the 
sleek new tasting 
room are very, very 
good. $5 tasting fee, free 
tours; 9339 Adelaida Rd.; 
www.tablascreek.com or 
805/237-1231. 


Where to stay 

The Just Inn Justin 
Winery’s sumptuous 
inn. Excellent restau- 
rant, Deborah’s Room 


$325, including break- 
fast; www.justinwine. 
com or 800/726-0049. 
Paso Robles Inn Tile- 
roofed hotel in down- — 
town Paso Robles. 
Steakhouse ($5$$) and 
coffee shop ($) too. 98 
rooms from $95; www. 
pasoroblesinn.com or 
800/676-1713. 

Villa Toscana 


| 
| 


Gorgeous Italian-style — 


inn amid the vineyards 
of Martin & Weyrich 
Winery. 10 suites from 
$375, including breakfast 
and hors d’oeuvres; 
www.myvillatoscana, 
com or 805/238-5600. 


Where to eat 
Bistro Laurent Hearty 
French in downtown 


Paso Robles. $$$; closed 


Sun; 1202 Pine St.; 
805/226-8191. 
McPhee’s Grill In 
Templeton, a first-rate 
restaurant featuring 
local ingredients and 
local wines. $$$; 416 S. 
Main St., Templeton; 
805/434-3204. 


Villa Creek California | 


cuisine and a soothing 
courtyard. $$$$; 1144 
Pine; 805/238-3000. 
Vinoteca Wine Bar 


Cozy spot with a great — 


selection of local 
wines. $$; closed Mon; 
835 12th St.; 805/227- 
7154. 
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“I'm 41-years-old with four kids and | lost 70 pounds 
in 5 months with Medifast. | went from a size 14 
to a 4. Each week | lost 2-5 pounds, which kept me 










motivated to stick with it. 





With Medifast, | ate 6 times 
a day - 5 Medifast Meals and 
1 regular meal with my family. 







There's no counting calories 





or carbs, and no measuring 
portions. 








| | feel amazing and can now fit 





into all of the cute clothes. My 
husband has been so excited 
with my success. Now he has 
his sexy wife back.” - 7 Aur 
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Eaves of grass 


‘From the Northwest to Nevada to California, homeowners are 


The next frontier 


EW iladi lar) Nevada 
mountainside, : 
Johnson’s greeri-reote 
WL Mees) ae 
Pei ae 
Ce ee Ure R iO ert 
new place to thrive. 


discovering the beauty and efficiency of the green, “living” roof 


| BY FLORENCE WILLIAMS 


AT FIRST, Suzanne Johnson was skeptical 
of putting a “living” roof on part of her 
new house in the hills near Gardnerville, 
Nevada. But she wanted a home that 
blended into the surrounding alpine 

meadows of the Sierra Nevada, and she 

liked the idea of catching a glimpse of 
native grasses from the windows of her 


i 


upper-level home office. A retired Intel 
executive who volunteers on behalf of 
‘marine-mammal conservation and 
‘sustainable energy, she was committed to 
building an eco-friendly home with her 
jarchitects, David Arkin and Anni Tilt, of 
| Berkeley-based Arkin Tilt. 

Now, after living three winters in her 
|solar-powered 3,400-square-foot home, 


i) & 


| I''m aconvert,” Johnson says. The green 


roof, which tops her garage and guest 
wing, is richly textured. Native poppies, 
fescues, and saltgrass, among others, 
dance in the breeze, and the added 
insulation value keeps her heating costs 
low. Deer have even enjoyed browsing 
her roof. 

Johnson, whose home won a Sunset 
Western Home Award last year, is hardly 
alone in discovering the unexpected 
delights of living with a planted roof. 
Ford Motor Company has one, and so 
do the new Ballard Branch of the Seattle 
Public Library and the Church of Jesus 
Christ of Latter-day Saints Conference 
Center in Salt Lake City. Much more 
technologically advanced than in the 
pioneer days of dank sod—as well as 


the brief sod revival of the "70s—today’s 
roofs feature leakproof membranes, 
low-weight soils, and carefully researched 
mixes of hardy, colorful plants. Corpora- 
tions and civic entities such as Gap ines 
the Bill & Melinda Gates Foundation, and 
British Columbia’s Vancouver Convention 
& Exhibition Centre have embraced the 
green-roof idea and are helping drive the 
technology. 

When Johnette Orpinela added a 
small guesthouse/music studio to her 
property just outside of Portland, she was 
wary of the planned metal roof. The view 
from the main house “used to be trees 
full of squirrels, and now it was going to 
be a roof,” she said. So she switched to 
plants. After two seasons, the steep, 
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sedum-carpeted roof is now attracting 
squirrels and birds. “The colors are always 
changing,” says Orpinela, whose rooftop 
garden includes a variety of succulents 
that change from red to green at different 
times of the year. 

She and her architect, Erez Russo, 
were able to tap into local expertise and 
enthusiasm, even attracting volunteers to 
recommend plants and help install the 
roof. “It takes a certain type of client,” 
Russo says, “one who's willing to do a 
little weeding and watering the first 
couple of years, and one who's willing to 
pay more up front.” While green roofs 
cost anywhere from two to three times 
that of a conventional roof, they have a 
much longer life expectancy, between 40 
and 50 years, if properly installed. 


A roof grows in Portland 

As a leader among cities adopting what it 
calls the “ecoroof,” Portland encourages 
them as a solution to myriad urban ills, 
from storm-water collection to habitat 
loss. Homeowners and businesses that 
install the roofs can benefit from city 
grants. A number of other cities—among 
them Los Angeles, Seattle, San Jose, and 
San Diego—are also researching and 
developing policies to encourage green- 
roof construction. 

The reasons are both practical and 
ideological. Portland suffers more than 
50 rainfall events per year that cause its 
dated storm-water system to overflow. 
The system can be spared up to a half- 
million gallons of water for every 1 acre 
of impervious surface replaced with a 
living roof, according to Tom Liptan in 
the city’s Bureau of Environmental 
Services. He estimates that the city has 
more than 80 buildings with green roofs, 
with about 50 more planned. 

And consider the so-called urban heat 
island effect: Asphalt gets scorchingly 
hot, leading to higher urban tempera- 
tures. In Chicago, where Mayor Richard 
M. Daley installed a grass roof atop city 
hall in 2001, a black-tar roof can reach a 
temperature of 170°, which is 70° hotter 
than a vegetated roof. This translates to 
savings in air-conditioning bills and helps 
fight global warming. Thanks to its incen- 








_ tives and policies over the last half- 

| decade, Chicago has sprouted more than 
2 million square feet of green roofs, 

| including the one atop the spanking new 
Apple store downtown. 


Now homeowners can create a natural 
| habitat that smells like a salad instead of 
la petrochemical plant. “It’s the greenest 
thing you can do in construction other 
than not build,” says Patrick Carey of 
Hadj Design in Seattle. “The green roof is 
the only building element that gives back 
to nature. It filters the air, saves energy, 
and is great for butterflies and birds. I 

| swear that if you green-roofed L.A., you 

| could radically alter the atmosphere and 


climate for the better.” 
The greening of San Francisco 
| Such reasoning certainly helps propel 
| institutions like the California Academy 
| of Sciences. Its new building in San Fran- 
| cisco’s Golden Gate Park, designed by 
| Renzo Piano and slated for completion in 
2008, will feature more than 1.5 million 









“The green roof is the only building element that gives back 
to nature. It filters the air, saves energy, and is great for 
butterflies and birds” —Patrick Carey, Hadj Design 


individual plantings on the roof. All the 
plants will be native to a 25-mile radius of 
Golden Gate Park, according to Paul 
Kephart of Rana Creek Living Architec- 
ture in Carmel Valley. “From my perspec- 
tive,” says Kephart, who founded the 
company in 1996, “green roofs are one of 
the key ways to restore biodiversity to 
cities.” He estimates that demand for 
such roofs has grown 80 percent in the 
last two years. 

At the new Ballard Branch of the 
Seattle Public Library, designed by Bohlin 
Cywinski Jackson with landscaping by 
Swift & Company Landscape Architects, 
librarians and patrons alike are dazzled by 
the curved roof bursting with woolly 
yarrow, red creeping fescue, phlox, 
thyme, and other plants. A playful fringe 
of grass peeks out over the street, and a 
glass viewing tower lets visitors get up 
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Now is a great time to book your vacation in New Zealand with fantastic deals from Qantas. 
Los Angeles to Auckland. 


“ Round trip. 
/ Web fare only. 


| Conditions: Advertised economy price only available by purchasing online at qantas.com/us. Valid on Qantas nonstop flights from Los Angeles to Auckland for travel on Mondays, Tuesdays, and Wednesdays departing 
#1 May 07. Add $25 each way for other days of week. Seats are limited and not available on every flight. Minimum stay 5 days; maximum 330-350 days. Instant purchase required at time of booking, no later than 2/28/2007. No 
changes permitted. US/foreign taxes/fees, including September 11th Security Fee, up to $121 are additional. Cancellation penalties and other restrictions apply. 





close. “I love working under it,” says 
branch manager Sibyl de Haan. “It 
doesn’t have a dark or cavelike feeling at 
all. Kids and adults both love it. It’s a 
great public-education tool.” 

For many homeowners, though, the 
choice comes down to simple aesthetics. 
When San Francisco architect Jonathan 
Feldman built a house for his parents on a 
steep meadow above Carmel Valley, the 
living roof was a no-brainer. “We wanted 
to respect the site and build into the 
land,” Feldman says. Using natives like 
grasses, poppies, lupine, and strawberries, 
the house complements its surroundings 
and is naturally fire-resistant. “We're kind 
of putting back what would have been in 
the hillside,” he says. 

INFO Visit www.ecoroofseverywhere.org, 
www.greenroofs.org, and www.greenroofs. 
com for more on green roofs. @ 
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TAKE THE ZS OUT Oe 
YOUR PIZZA. 


Wake up those slices of pizza 
with thick slices of 
JENNIE-O TURKEY STORE® 
‘ Sweet Lean Italian 
Turkey Sausage. 
Find this and other simple 


.) ¢ recipes at jennieo.com. 




































LOOK AT TURKEY NOW. 














Sweet Lean Italian Turkey Sausage: 
_ Fresh Pizza Dough * Mozza 














and onion rings 
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TOP LEFT AND BOTTOM RIGHT: ANNABELLE BREAKEY (2; FOOD STYLING: KAREN SHINTO); LISA ROMEREIN (4) 


A TOUR OF New Belgium Brewing in Fort 
Collins, Colorado, begins at a display of 
beer ingredients: hops, barley, wheat. All 
the usual suspects. But then there’s kaffir- 
lime leaves and orange peel. And the 
barley and orange peel are laid out in the 
shape of a peace sign. 

That’s your first clue that this place 
differs from the state’s big corporate brew- 
ers (Coors and Anheuser-Busch, which has 
a local brewery). “There’s always been a 
perception of us as having an easygoing, 
hippie vibe,” says Bryan Simpson, New 
Belgium’s media relations director. “But 
there’s also a lot of emphasis on excel- 
lence.” It’s paying off: While investing 
heavily in cutting-edge green technology, 
New Belgium has become one of the 
fastest-growing craft brewers in the 
United States, and its beers—modeled 
after the complex, free-spirited ales of 
Belgium—have won multiple awards. 

Upstairs in the brew room sit four giant 
conical steel tanks that look like the nose 
cones of spaceships. Through windows on 
each, you can see the journey of beer—the 
barley as it’s mixed with water, filtered to 
make sweet liquid called wort, and boiled 
with hops for flavor. Then it’s piped below 
to the cellar, where the yeast goes to work 
on the sugars, converting them to alcohol. 
Once it’s beer, it’s piped into the chugging, 
steam-hissing bottling room next door. 

The entire operation, you learn as you 
sip your way from toasty Fat Tire to rich, 
mahogany-hued Abbey in the tasting room, 
is largely powered by wind energy. And 
New Belgium is forward-thinking in other 
ways, donating $1 to environmental and 
social causes for every barrel of beer it sells 
(it raised $400,000 last year). The company 
is entirely employee-owned, and staffers 
get a case of beer every week, a bike after 
one year, and atrip to Belgium after five. 

“We hold tight to ethical standards and 
who we want to be cn the planet,” says 
Jennifer Orgolini, the chief operations offi- 
cer. New Belgium’s beers are terrific, but it 
does a lot more than just make fine brews. 
INFO New Belgium Brewing (www.new 
belgium.com or 888/622-4044) gives free 
brewery tours and tastings Mon-Sat. For 
our tasting notes on its beers, visit www. 
sunset.com/beer Resources: See page 142. 


Beer-battered cod and onion rings 

Crunchy, light, and addictive. 

PREP AND COOK TIME About 1 hour 

MAKES 4 servings 

NOTES Serve with malt vinegar and tartar 

sauce, if you like. 

1 cup all-purpose flour 

3/4 tsp. baking powder 

If tsp. salt, plus more for sprinkling on onion 
rings and fish 

1/4 tsp. freshly ground black pepper 

legg 

3/4 cup (half a 12-0z. bottle) medium-bodied 
ale (such as New Belgium’s Fat Tire) 

Vegetable oil for frying 

1 yellow onion, sliced into 1/2-in.-thick rings 

1 lbs. skinless cod fillets, rinsed and cut into 
2- by 4-in. pieces 

1 lemon, sliced paper-thin 

1 cup flat-leaf parsley sprigs, stems trimmed 

1. Whisk flour, baking powder, 1/2 tsp. salt, 

pepper, egg, and beer in a large bowl. 

2. Preheat oven to 200°. In a 6- to 8-at. 

pot, heat 2 in. of oil to 375° over medium- 

high heat. Add onion to batter, turn to coat 

well, then put several onion rings in pot 

(do not crowd). Cook, turning often, until 

golden brown, about 6 minutes. Transfer 

to arack set over a sheet pan, sprinkle 

with salt, and put in oven to keep warm. 

Repeat with remaining onions. 

3. Allow oil to return to 375° and skim to 

remove any batter bits. Add fish to batter 

and turn to coat well. Cook fish in hot oil, 

turning and holding down as needed, until 

deep golden brown, about 7 minutes. 

Drain on rack and sprinkle with salt. 

4. Add lemon slices and parsley to oil and 

cook until crisp, about 1 minute. 

5- Pile fish and onion rings ona platter and 

garnish with fried lemon slices and parsley. 

PER SERVING 427 CAL., 34% (144 CAL.) FROM FAT; 


36 G PROTEIN; 16 G FAT (2.4 G SAT.); 33 G CARBO 
(3.5 G FIBER); 501 MG SODIUM; 126 MG CHOL 


Lime-chile beer 
This is our version of a British shandy, a 
mixture of beer and lemonade. 
PREP TIME 10 minutes 
MAKES 2 servings 
1/3 cup fresh lime juice, plus 2 lime wedges 
21/2 tsp. sugar 
1 (12-0z.) bottle light-bodied wheat beer 
(such as New Belgium’s Sunshine Wheat) 
Ws tsp. each coarse kosher salt and chili powder 
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Beer rye bread 


1. Ina glass measuring cup, stir lime juice, 
sugar, and 14 cup water together until 
sugar dissolves. Fill 2 beer mugs with ice 
and pour half the beer into each. Top with 
lime mixture. 

2. Sprinkle one side of each lime wedge 
with salt and the other with chili powder. 
Serve with beer. 

PER SERVING 108 CAL., 1% (0.9 CAL.) FROM FAT; 


0.8 G PROTEIN; 0.1 G FAT (o G SAT ); 16 G CARBO 
(1 G FIBER); 253 MG SODIUM; O MG CHOL 


Based on the classic Belgian beef-and-beer 

stew called carbonnade. 

PREP AND COOK TIME 55 minutes 

MAKES 4 servings 

NOTES Rib-eyes are hearty, so we suggest 

dividing 2 steaks among 4 people. 

1/4 lb. thick-cut bacon, sliced crosswise into 
1/4-in. strips 

2 medium onions, thinly sliced into half-moons 

1 clove garlic, minced 

2 whole allspice berries, crushed 

1 whole juniper berry, crushed 

1 tbsp. flour 

1 (12-0z.) bottle medium-bodied ale (such as 
New Belgium’s Fat Tire) 

3/4 tsp. sugar 

2 boneless beef rib-eye steaks (each about 3/4 lb.) 

1tsp. coarse kosher salt 

1 tsp. freshly ground black pepper 

2 tsp. minced flat-leaf parsley 
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1. Preheat oven to 400°. In a large frying 
pan over medium-high heat, cook bacon 
until brown and crisp, about 7 minutes. 
Transfer to paper towels to drain. Pour off 
all but 1 tbsp. grease. 

2. Reduce heat to medium, add onions, 
and cook, stirring occasionally, until trans- 
lucent, about 5 minutes. Add garlic, 
allspice, and juniper and cook 2 minutes. 
Sprinkle in flour and stir to combine. Add 
beer and sugar and cook, stirring occasion- 
ally, until liquid is absorbed and onions are 
very tender, about 20 minutes. 

3. Heat a medium ovenproof heavy- 
bottomed frying pan over high heat. Season 
steaks with salt and pepper and add to 
pan. Cook, turning once, until browned on 
both sides, about 3 minutes total. Transfer 
pan to oven and cook about 5 minutes (for 
medium-rare). Stir parsley and bacon into 
onions and serve over steak. 

PER SERVING 574 CAL., 66% (378 CAL.) FROM FAT; 


34 G PROTEIN; 42 G FAT (16 G SAT.); 13 G CARBO 
(1.5 G FIBER); 735 MG SODIUM; 123 MG CHOL 


Mild- Vee with a tender crumb. 

PREP AND COOK TIME About 32/2 hours 

MAKES 2 loaves; 12 slices per loaf 

2 tbsp. active dry yeast 

1(12-0z.) bottle Belgian-style ale (such as New 
Belgium’s Abbey) or other dark, fruity ale 

2 tbsp. light brown sugar 


| Belgians truly vener: 
their beer, which is a) 
priate since some of 
Belgium’s oldest bee 
making traditions be 
in monasteries. Th 
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1/4 cup butter, melted 
1!/2 tbsp. caraway seeds 
1/4 cup molasses (not blackstrap) 
1 tbsp. coarse kosher salt 
2 cups each all-purpose, whole-wheat, 

and rye flour 
Egg wash (1 egg beaten with 1 tbsp. water) 
1. Ina mixing bowl, combine yeast with 
1/2 cup warm water. Let stand 5 minutes. 
Stir in beer, brown sugar, butter, caraway 
seeds, molasses, 2 tsp. salt, and 1 cup of 
each flour. Beat well, then gradually add 
remaining flours until dough is stiff and no 
longer sticky. 
2. Turn dough out on a lightly floured work 
surface and knead until smooth and elastic. - 
Put dough in alightly oiled bowl, turning 
once to grease the top and bottom. Cover, 
put ina warm, draft-free place, and let rise | 
until doubled in bulk, 1 to 11/2 hours. 
3. Punch down dough, divide in half, and 
shape halves into balls. Put balls ona 
large baking sheet, cover, and let rise until | 
almost doubled, 45 to 60 minutes. Brush 
loaves with egg wash and sprinkle each 
with 1/2 tsp. salt. 
4. Bake at 375° for 35 to 40 minutes, or 
until crusts are well browned and loaves 
make a hollow sound when tapped. Trans} 
fer loaves to rack and let cool. 
PER SLICE 144 CAL., 17% ie CAL.) FROM FAT; 


4.1 G PROTEIN; 2.7 G FAT (1.3 G SAT.); 27 G CARBO 
(3.2 G FIBER); 271 MG SODIUM; 14 MG CHOL. m 
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Pour on 
THE FRESH-PRESSED 
FLAVOR 


The fresh-pressed taste of STAR 
Extra Virgin is released from 
sun-ripened olives within 
24 hours of harvest. 

The rich flavor held in each 
golden ounce is worthy of 
your freshest foods and 

finest recipes. 


Don't deny yourself a single drop. 
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Food | Reader recipes 


Recipes from our readers, tested in Sunset’s kitchen 
BY MOLLY WATSON PHOTOGRAPHS BY DAN GOLDBERG ™ 


Cream puff gateau 

Edith Shulman, Sedona, az 

This cake is made from choux pastry, the 

same dough used to make éclairs. It’s easier 

to make than you might think, and the end 

result is irresistible. 

PREP AND COOK TIME | hour, plus cooling 

time 

MAKES 8 servings 

NOTES Unsweetened flaked coconut is 

available at most natural-food stores. 

1% cup butter, cut into pieces, plus more for 
buttering pans 

1 cup all-purpose flour 

1 tbsp. sugar 

1 tsp. salt 

5 large eggs, at room temperature 

1 cup unsweetened flaked coconut (see Notes) 
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1/4 cups heavy whipping cream 

4 cup powdered sugar 

3 tbsp. strawberry or raspberry preserves 

1. Preheat oven to 400°. Butter 3 large 
baking sheets and set aside. 

2. Ina medium pan over medium heat, melt 
1/2 cup butter with 1 cup water; bring 
mixture to a simmer. Reduce heat to low 
and immediately add flour, sugar, and 

salt all at once. Stir vigorously with a 
wooden spoon until the mixture forms 

a ball that pulls away from sides of pan, 
about 1 minute. Remove from heat. 

3. Add eggs one at atime, stirring vigor- 
ously to fully incorporate each egg before 
adding the next. The mixture will appear to 
separate at first; keep stirring until dough 
comes together into a smooth paste. 









1. Cream puff gate 
2. Meyer-lemon 
3. Prosciutto-w 
asparagus — 
4. Hazelnut breal 
sausages _ 






















4. Divide dough evenly among the 3 
prepared baking sheets. Using a spatula, 
spread dough into 8-in. circles. 

5. Bake pastry layers 20 minutes, then 
reduce heat to 350° and bake until g 
browned, 10 to 15 minutes. (Pastry may be 
baked in batches.) Transfer layers to cool- 
ing racks and set aside. Meanwhile, spre 
coconut on a baking sheet and bake at 35 
until lightly toasted, about 10 minutes. 7 
6. In a large bowl, beat cream to soft peaks: 9} 
Add powdered sugar and beat to combine 
7. Spread each pastry layer with 1 tbsp. 
preserves, then top each with ¥ of the 
whipped cream and 14 of the coconut. Stacks 
the circles and slice with a serrated knife. 4 
PER SERVING 463 CAL., 74% (341 CAL.) FROM FAT; 


7.2 G PROTEIN; 38 G FAT (24 G SAT.); 25 G CARBO 
(1.1 G FIBER); 270 MG SODIUM; 228 MG CHOL. 


SWANSON*® BROTH SIMMERED RICE 
Rilo Only Swanson’ Broth Prep: 5 min. Cook: 25 min. Makes: 4 servings 


eae Umea unique blend Oa THE SECRET: 1 3/4 cups of Swanson® Chicken Broth 
(Regular, Natural Goodness” or Certified Organic) 


all natural chicken stock, Semen ecm euetas Ol rcoe tm tselicse Te 


Page AUT OLE 
1. Heat broth in 2-qt. saucepan over medium-high heat 


flavors of garden vegetables to aboil. 


and sun-drenched herbs. 2. Stir in rice. Reduce heat to low. Cover and cook 


; MONT meee Cmca oe 
So why cook with water 


FOR AN INTERESTING TWIST (Pictured Below) 
Add 1 tsp. dried Italian seasoning to broth. 


with Swanson? Broth? Add 1 cup chopped spinach with rice. 
. Stir in 1/2 cup grated Parmesan cheese before 
serving. Serve with additional cheese. 


LTALIAN [tiisisa kecrer] RICE 
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Meyer-lemon cake 

Carolyn Grattan Eichin, Campbell, ca 

Cooking the lemons before adding them to 

the cake mellows their flavor. 

PREP AND COOK TIME 2 hours 

MAKES 10 servings 

NOTES We also like the sharper flavor of 

regular lemons, which may be substituted 

in equal amounts. 

1 lb. Meyer lemons plus 1 tbsp. fresh Meyer 
lemon juice (see Notes) and 10 thin Meyer 
lemon slices for garnish 

1tsp. butter (for greasing pan) 

About 1/2 cup all-purpose flour 

11/ cups whole almonds 

1tsp. baking powder 

If tsp. salt 

5 eggs, separated 

1/4 cups sugar 

1 tsp. almond extract 

1/4 cup candied or crystallized ginger, finely diced 

12 cup powdered sugar 

1. Put whole lemons in a large pot over high 

heat, cover with cold water, and bring toa 

boil. Lower heat to medium and simmer 
until soft, about 30 minutes. Drain; trans- 
fer to a bowl of ice water. When lemons are 
cool, cut into quarters and gently remove 
seeds, retaining as much juice as possible. 

Whirl lemons in a food processor until they 

become a smooth, thick purée. 

2. Meanwhile, preheat oven to 350°. 

Butter and flour a 9-in. pan with a remov- 

able rim. In a food processor, pulse almonds 

until nuts resemble coarse cornmeal. Put 
ina large bowl and add 1/2 cup flour, baking 
powder, and salt. Stir to combine. 

3. In another large bowl, whisk together 
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Proscitiy mmanues sea a 


egg yolks and sugar until thick and pale 
yellow. Stirin lemon purée and almond 
extract. Add almond mixture and stir to 
combine. Stir in candied ginger. Set aside. 
4. In another large bowl, beat egg whites to 
form firm peaks. Gently fold egg whites 
into batter. Spread batter in prepared pan. 
5- Bake until edges of cake begin to pull 
away from the sides of the pan, about 

l hour. Cool on a rack for 15 minutes, then 
remove from pan and cool completely. 

6. Inasmall bowl, combine powdered 
sugar and lemon juice. Spread glaze over 
cake. Garnish with lemon slices and serve. 
PER SERVING 333 CAL., 36% (119 CAL.) FROM FAT; 


8.3 G PROTEIN; 13 G FAT (1.9 G SAT.); 51 G CARBO 
(4.7 G FIBER); 209 MG SODIUM; 106 MG CHOL 


Prosciutto-wrapped asparagus 
Roxanne Chan, Albany, cA 

The sauce, reminiscent of deviled eggs, makes 
an elegant accompaniment for asparagus. 
PREP AND COOK TIME 30 minutes 
MAKES 4 servings 

16 asparagus spears 

1/4 tsp. salt, plus more to taste 

1/4 cup sour cream 

legg, hard-boiled, peeled, and finely chopped 
1 tbsp. chopped fresh flat-leaf parsley 

2 tsp. fresh lemon juice 

12 tsp. Dijon mustard 

Y/a tsp. finely grated fresh lemon zest 

V/s tsp. freshly ground black pepper 

4 slices prosciutto 

1. Snap woody ends off asparagus spears. 
Ina large frying pan, bring 3/4 cup water to 
boil. Add salt and trimmed asparagus, 
cover, and cook until asparagus is tender, 
about 4 minutes. Drain, dry, and let cool. 











2. In a small bowl, combine sour cream, 
chopped egg, parsley, lemon juice, mustard, | 
lemon zest, and pepper. Add salt to taste. 
3. Lay 4 asparagus spears on each piece 
of prosciutto and roll up. Repeat to form 
4 bundles. Serve with sauce. 


| 
i 
7 
a 
i 
1 
\ 
H 


PER SERVING 88 CAL., 63% (55 CAL.) FROM FAT; 
6.5 G PROTEIN; 6.1 G FAT (3G SAT.); 3.5 G CARBO 
(0.6 G FIBER); 336 MG SODIUM; 69 MG CHOL. 


Hazelnut breakfast sausages | 
Paul Pastina, Richmond, cA 
Pastina created these easy pork patties to go 
with sweet breakfast dishes like pancakes. 

PREP AND COOK TIME | hour 

MAKES 2 dozen 3-in. patties 

NOTES Well-wrapped uncooked sausage 
patties will keep in the freezer for 2 

months. Cook as directed in step 4, adding 

3 to 4 minutes to the total cooking time. 

3/4 cup hazelnuts 

31/ lb. ground pork 

1% cup chopped fresh flat-leaf parsley 

1/4 cup hazelnut liqueur, such as Frangelico i 
1 tbsp. honey 

About 1 tbsp. coarse kosher salt 

About 2 tsp. freshly ground black pepper 

ltsp. mace 

1. Preheat oven to 375°. Spread hazelnuts 
on a baking sheet and bake until toasted 
and fragrant, about 10 minutes. Wrap 
toasted nuts in a cloth and rub to remove 

as much skin as possible. Let cool. Trans- 

fer to a food processor and pulse until nuts — 
resemble coarse cornmeal. 

2. Break pork into small chunks and put in 

a large bowl. Sprinkle ground hazelnuts, 
parsley, hazelnut liqueur, honey, salt, 
pepper, and mace over the pork. Using your 
hands, gently mix all ingredients together. 

3. To check seasoning, cook a small amount 
of sausage in a frying pan over medium- 
high heat until browned and cooked 
through. Taste, then season pork mixture 
with more salt or pepper as desired. 

















4. Scoop out ¥/4-cup portions of sausage — 
mixture and form into 3-in.-wide patties. i 
Working in batches, cook patties inalarge } 

frying pan over medium-high heat until ji 
brown on one side, about 3 minutes. Flip 


patties, reduce heat to medium-low, 

partially cover, and fry until cooked i 
through, about 5 minutes. | 
PER PATTY 208 CAL., 71% (147 CAL.) FROM FAT; | 


12 G PROTEIN; 16 G FAT (5.4 G SAT.); 2.2 G CARBO 
(0.4 G FIBER); 282 MG SODIUM; 48 MG CHOL. & 





im a scientist who makes Teflon’ non-stick, 
and a mom who cooks with it. 


pCookware coated with Teflon® non-stick finishes is in my kitchen because I’m confident it’s safe for me and my family. 
But | know other moms have some questions about its safety, so let’s start a conversation. Call us or visit us online. 


Dr. Carlonda R. Reilly, Global Technology Manager, DuPont 


| 

DuPont and outside scientific and government research to date supports 

‘the safety of Teflon® non-stick. We also support continued independent and aa B 
government evaluation of Teflon® branded products. DuPont wants to hear Ae Le} 8) 


non-stick 


‘more from you, so please visit our web site or call 1.877.2TEFLON. 


Niet www.teflon.com/learnmore 


! 


| 


Popyright © 2007 DuPont. All rights reserved. The DuPont Oval Logo, DuPont™, The miracles of science™ and Teflon” are registered trademarks or trademarks of E. |. rth ui] 
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rich stew, and hearty ragout 


Easy chicken adobo 
Inspired by the Philippine national dish, this 
simple blend of garlic, vinegar, and soy sauce 


sauces are commonly enriched with coconut 
milk, and the dish is frequently made with 
pork. But for everyday cooking, we like this 
| lighter, simpler version. Serve with rice. 
PREP AND COOK TIME 45 minutes 
MAKES 4 servings 

1 tbsp. vegetable oil 

6 bone-in, skinless chicken thighs 

3 cloves garlic, minced 

| 2/2 cup apple cider vinegar 

1/3 cup soy sauce 


Gives chicken a zingy boost. Traditional adobo 

















This versatile, flavorful cut shines in a tangy sauce, 


BY ADEENA SUSSMAN PHOTOGRAPHS BY DAN GOLDBERG 


1 tsp. whole black peppercorns 

1 bay leaf 

1. Heat oil in a medium frying pan over 
medium-high heat. Add chicken and cook 
until lightly browned, about 5 minutes, 
then turn over and cook an additional 5 
minutes. Transfer chicken to a plate and 
set aside. 

2. Pour off all but 1 tbsp. of pan drippings 
and return pan to low heat. Add garlic and 
sauté until soft, about 1 minute. Add 
remaining ingredients and stir to incorpo- 
rate. Return chicken to pan and cook, 
covered, for 20 minutes. 

3. Uncover, increase heat to medium-low 


Food | Ingredient 


and cook 15 to 20 minutes more, occa- 
sionally spooning sauce over chicken, until 
sauce thickens a bit and chicken is tender 
and nicely glazed with sauce. Remove bay 
leaf before eating. 

PER SERVING 251 CAL., 35% (89 CAL.) FROM FAT; 


34 G PROTEIN; 9.9 G FAT (2.1 G SAT.); 5.7 G CARBO 
(0.2 G FIBER); 1,501 MG SODIUM; 138 MG CHOL 


Chicken tagine with 
pine-nut couscous 
Most people think of traditional Moroccan 
tagines as being long-simmered lamb dishes. 
When prepared with quick-cooking chicken 
thighs, they’re actually relatively fast to 
make. Fragrant spices give this dish vibrant 
layers of flavor, and the cooked-down dried 
fruits create a silken richness. 
PREP AND COOK TIME | hour, 20 minutes 
MAKES 4 to 6 servings 
2 tbsp. olive oil 
6 bone-in chicken thighs (with skin) 
1 medium onion, thinly sliced (about 2 cups) 
4 large garlic cloves, minced 
1 tbsp. minced fresh ginger 
1 tsp. each ground cinnamon, turmeric, 
and coriander 
1/4 tsp. freshly ground black pepper 
2 cardamom pods, lightly crushed 
2 small dried red chiles, such as arbol 
1tsp. salt 
15 each dried apricots and pitted prunes, 
all halved 
4 cups reduced-sodium chicken broth 
5 fresh flat-leaf parsley sprigs plus 1/4 cup 
minced fresh parsley leaves 
11/2 cups couscous 
1/4 cup lightly toasted pine nuts 
1tsp. grated fresh lemon zest 
1. Heat oil in a 6- to 8-qt. heavy-bottomed 
pot over medium-high heat. Add half the 
chicken, skin side down, and cook until 
golden brown, 5 to 7 minutes. Turn over 
and cook 3 minutes more. Transfer toa 
plate; repeat with remaining chicken and 
set aside. 
2. Drain all but 2 tbsp. oil from pot and 
reduce heat to medium. Add onion and 
sauté until golden, 5 to 7 minutes. Add 
garlic and ginger and cook, stirring 
constantly, for 3 minutes. Add cinnamon, 
turmeric, coriander, black pepper, carda- 
mom pods, chiles, and salt and stir to 
combine. Return chicken to pot and add 
apricots, prunes, 2 cups chicken broth, and 
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pine-nut couscous 


parsley sprigs. Bring mixture to a boil, then 
reduce heat to medium-low. Cover and 
simmer 40 minutes. Take pot off heat and 
remove parsley sprigs and chiles. Remove 
skin from chicken. 

3- Ina covered medium saucepan, bring 
remaining 2 cups chicken broth to a boil. 
Turn off heat, stir in couscous, cover, and 
let sit 5 minutes. Uncover pan and fluff 
couscous with a fork. Stirin 2 tbsp. minced 
parsley, pine nuts, and lemon zest and 
toss to combine. Mound couscous ona 
platter. Top with chicken thighs and pour 
sauce over the chicken. Sprinkle with 
remaining 2 tbsp. parsley. 

PER SERVING 793 CAL., 40% (315 CAL.) FROM FAT; 


46 G PROTEIN; 35 G FAT (8.5 G SAT.); 75 G CARBO 
(6.2 G FIBER); 1,043 MG SODIUM; 124 MG CHOL 


Spring vegetable—chicken ragout 
Think of it as a thick soup or a light stew. 
Either way, this healthy main dish is chock- 
full of fresh seasonal produce and rich chicken 
flavor. Serve with a loaf of crusty bread fora 
simple, hearty meal. 
PREP AND COOK TIME 50 minutes 
MAKES 4 to 6 servings 
6 boneless, skinless chicken thighs, each cut 
lengthwise into 2 pieces 
1 tsp. each salt and freshly ground black pepper 
2 tbsp. olive oil 
1 small onion, cut into thin wedges 
2 large cloves garlic, thinly sliced 
3 medium carrots, peeled and cut into 
2-in. matchsticks 
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: t 
Spring vegetable— 
chicken ragout 


12 oz. frozen artichoke hearts, defrosted 
3 cups sliced stemmed shiitake or cremini 

mushrooms 
2 sprigs fresh thyme 
1 strip fresh lemon zest, about 2 in. long 

and 1/2 in. wide 
21/2 cups reduced-sodium chicken broth 
3/4 |b. fresh asparagus, trimmed and cut 

into 2-in. pieces 
6 oz. shaved parmesan 
1. Season chicken all over with salt and 
pepper. Heat 1 tbsp. oil in a 5- to 7-qt. pot 
over medium-high heat. Add half of the 
chicken and cook until golden brown on 
both sides, 4 to 5 minutes per side; trans- 
fer to a plate. Repeat with remaining 
chicken (if pan begins to scorch, reduce 
heat). 
2. Reduce heat to medium. Add remaining 
tbsp. oil and onion to pot; cook until onion 
is translucent, 4 to 5 minutes. Add garlic 
and cook 1 minute, stirring constantly. Add 
carrots and cook just until they begin to 
soften, about 4 minutes. Add artichoke 
hearts, mushrooms, thyme, and lemon 
zest; stir to combine. Return chicken to 
pan and stir in chicken broth. Cover, lower 
heat to maintain a gentle simmer, and 
cook 10 minutes. Add asparagus, cover, 
and cook 6 to 8 minutes, or until aspara- 
gus is tender-crisp. Remove from heat and 
top with shaved parmesan. 
PER SERVING 347 CAL., 36% (126 CAL.) FROM FAT; 


39 G PROTEIN; 14 G FAT (4.1 G SAT.); 17 G CARBO 
(7.1 G FIBER); 1,104 MG SODIUM; 125 MG CHOL. & 
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Light-tasting and quick to make, this is a dinner that puts 


spring color and flavor on the table 
BY STEPHANIE DEAN PHOTOGRAPH BY ANNABELLE BREAKEY 


Herb ravioli soup 

This pretty soup takes on an added delicacy 
if you use ravioli made with thinly rolled 
pasta, but it’s good with the sturdier type too. 
PREP AND COOK TIME About 25 minutes 
MAKES 6 servings; about 9 cups 

NOTES Cooking time depends on the 
brand of ravioli you use; some take longer 
to cook than others. Follow package direc- 
tions when cooking the ravioli in Step 3. 

2 tbsp. extra-virgin olive oil 

1 medium yellow onion, coarsely chopped 

1 cup diced peeled carrots (about 2 medium) 
Freshly ground black pepper 

6 cups chicken broth 

1 lb. chicken ravioli 
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1 cup fresh or frozen peas 

2 tsp. chopped fresh oregano leaves 

2 tsp. chopped fresh thyme leaves 

1 tbsp. chopped fresh flat-leaf parsley 

1to 2 tbsp. grated parmesan cheese for 
sprinkling 

1. Heat olive oil over medium heat ina 

medium pot. Add onion and carrots and 

sauté until onions are translucent and 

slightly golden and carrots are beginning 

to soften, about 7 minutes. Season vege- 

tables with pepper. 

2. Add chicken broth to pot, raise heat 

to high, and bring to a boil. Add ravioli to 

boiling broth-vegetable mixture and 

return broth to a boil. 


Bit 
“se 


3. Cook ravioli until tender to the bite 

(see Notes). During the last 4 to 5 minutes 
of cooking, add fresh peas (if using frozen 
peas, add at the very last minute), oregano, 
and thyme. Season to taste with pepper 
and stir in parsley. Ladle soup into wide, 
shallow bowls, sprinkle with parmesan, 
and serve. 

PER SERVING 320 CAL., 28% (90 CAL.) FROM FAT; 


16 G PROTEIN; 10 G FAT (2.4 G SAT.); 42 G CARBO 
(4.4 G FIBER); 1,062 MG SODIUM; 37 MG CHOL. 


Variation: Japanese potsticker 
soup 

We've substituted Japanese gyoza for the 
ravioli and changed the seasonings, but the 
basic soup method remains the same. 

PREP AND COOK TIME About 25 minutes 
MAKES 6 servings; about 9 cups 

NOTES Cooking time for these potstickers, 
or gyoza, depends on the brand you use; 
some take longer to cook than others 
(follow package directions). Potstickers 
are available in the frozen-food section of 
large supermarkets. 

2 tbsp. extra-virgin olive oil 

1 cup diced peeled carrots (about 2 medium) 
Freshly ground black pepper 

6 cups chicken broth 

3 slices ginger (each 1/4 in. thick) 

1 cup fresh or frozen peas 

1b. frozen chicken gyoza (see Notes) 

2 tbsp. soy sauce 

2 tbsp. chopped fresh flat-leaf parsley 

4 oz. mung bean sprouts 

4 thinly sliced green onions 

1. Heat olive oil over medium heat in a 
medium pot. Add carrots and sauté until 
beginning to soften, about 7 minutes. 
Season with pepper. 

2. Add broth and ginger to pot, raise heat 
to high, and bring to a boil. Add fresh 
peas, if using; cook 2 minutes. Add gyoza 
to broth and return to a boil. Stir in soy 
sauce. 

3. Cook gyoza until almost tender to the 
bite, 2 to 3 minutes (see Notes). Add 
frozen peas, if using; then cook 1 minute 
more. Remove ginger slices. Season 
soup to taste with pepper and stir in 
parsley. Ladle soup into shallow bowls, 
top with bean sprouts and green onions, 
and serve. 

PER SERVING 227 CAL., 44% (99 CAL.) FROM FAT; 


12 G PROTEIN; 1] G FAT (2.3 G SAT.); 22 G CARBO 
(3.3 G FIBER); 1,285 MG SODIUM; 21 MG CHOL. & 
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@ More DIETARY 
FIBER per cup 


than 5 slices of 
whole grain bread. 


Jee Negro 
ee & Scie 


Handy book 


Sunset’s new wine-and-travel guide 
BY MARGO TRUE 


PROTEIN 

igs cup than 

2 ounces of lean 
sround beef. 


MANY FINE BOOKS have been written about California wine. We 
felt there was room for another: our own. California Wine Country: 
A Sunset Field Guide isn’t a heavy wine tome for the bookshelf. Editoc| 
at-large Peter Fish and wine editor Sara Schneider have instead 
created a friendly and expert travel companion, bursting with exacti§- 
the information you need while driving through a wine region. i 
Here are pithy introductions to all the famous places (Napa, 
Sonoma, Mendocino), as well as up-and-coming ones (Lake County jj 
the Sierra foothills) and those farther off the trail (Baja California’s jl 
Guadalupe Valley). Winery listings follow, with entries linkedtoa | 4 
map so that wineries are easy to find. Rounding out each chapter an} ; 
recommendations for restaurants, things to do, and places to stay. Jy 
Field guides can often be more practical than beautiful, but this 
one is both: Its elegant, dramatic illustrations of the wine regions, 


More than 50% 
of the RDA of 





FOLIC ACID by graphic artist Michael Schwab, express the spirit of each place 
per Cup, perfectly. This is a wine book that—as Karen MacNeil, longtime | 
and naturally Sunset contributor and author of The Wine Bible, notes in her i 
Cholesterol free. introduction—practically speaks aloud to the reader: It says, “Use | 


me.” We hope you will. 

INFO California Wine Country: A Sunset Field Guide (Sunset Books, 
2007; $20) arrives in bookstores this spring, or go to www.sunset.com'| 
fieldguide and order directly from Sunset Books. Read our Q&A with I: 
Michael Schwab at www.sunset.com/schwab 


For Delicious Recipes and a FREE recipe book 
offer go to www.swbeans.com 
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St. Pat’s wine 


Our picks 
Paso gems 


Look to sprawling Paso 
Robles, on California’s 
‘Central Coast, for 
aromatic whites and big, 
velvety reds. See page 114 
) for more on Paso Robles. 


Eberle Mill Road Vine- 
yard Viognier 2005 
(Paso Robles; $20). 
Peach nectar, lime- 
“stone, and a touch of 

) bitter orange. 

) Robert Hall Sauvignon 
Blanc 2005 (Paso 
'Robles; $14). Fresh 
grass and tropical 
saromas give way to 
creamy-tart lemon-zest 


Let the rest of the (un)civilized world go 
wild with green beer on St. Patrick’s Day. 
With corned beef, try Pinot Noir. Allspice, 
cloves—all those warm spices in the 
Drined meat often show up in Pinot too. 
And if you choose one that’s lean on alco- 
hol and tannin but generous with cran- 
berry and cherry flavors and acidity, you’ve 
got a match. Go to www.sunset.com/corned 
beef for our favorite corned-beef recipes to 
Pair with it. -sara SCHNEIDER 


Tablas Creek “Cotes 
de Tablas Blanc” 2004 
(Paso Robles; $22). 
Delicate but intense, 
this mostly Viognier- 
Marsanne blend has 
beautiful honeyed 
tangerine and stone 
fruit. 
VAventure “Optimus” 
2004 (Paso Robles; 
$45). A Syrah-Cabernet 
blend with an iron core. 
Mint, chocolate, sweet 
pipe tobacco, and 
blackberries. 
Treana Red Blend 2003 
(Paso Robles; $52). 
Cassis, mocha, and 
healthy tannins identify 
Cab and Merlot; herbs 
and dark berries reveal 
Syrah. 
Villa Creek “Avenger” 
2004 (Paso Robles; 
$28). A Syrah-heavy 
Rhone blend, perfectly 
balanced between 
earth and fruit— 
“smoke and herbs are 
followed by juicy dark 
plums, berries, and 
mint. -S.s. 
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More than a 
salt or pepper mill, 
our stylish grinder 
releases flavors from 
seeds and spices 
while its clever 
design means no 
more telltale dust ad 
on your counter. 


Pete 
RIKON 


SWITZERLAND 


THE AMAZING VASE GRINDER FROM KUHN RIKON 





Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-924-4699 for a catalog. 
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- Search Sunset recipes 


course, Cuisine, or occa 








‘Shrimp nSaxeGa | 




































































Following are sources for some products in this issue. 
Care has been taken to verify information, but info 
can’t be guaranteed. Items not included may have 
sources named elsewhere in the issue, have come 
from personal collections, or have been discontinued 


MARCH IN THE WEST Page 28: Inspired by a project 
created by Academy of Art University students Nizar 
Haddad, Richelle Nolan, Monty Parsons, and Emily 
Uridel (view original project at www.academyart.edu/ 
news/diningbydesign.html). Shelves ($20 each), 
votives ($4.99 for 8), and tea lights ($3.99 for 12) from 
Target (www.target.com). Mason jars from Ikea 
($3.50 each; www.ikea.com or 800/434-4532). PLAY 
WITH PATTERNS Page 77: Brandon Beige paint on 
living-room walls from Benjamin Moore (half-formula; 
www.benjaminmoore.com or 800/344-0400) 
Armchair upholstered in Amijao Sulphur from Raoul 
Textiles (www.raoultextiles.com or 805/965-1694) 
Antique sofa upholstered in mohair velvet in Eden 
from Rogers & Goffigon (203/532-8068). Custom- 
dyed wool rug from Himalayan Weavers (415/385- 
5406). Capiz shell floor lamp from Out of Asia (www. 
outofasia.com or 310/204-5885). Pages 78-79: Don 
leather armchair and ottoman from Limn (www.limn 
com or 415/543-5466). Antique wood hourglass stool 
from JRM International (www.jrminternational.net or 
415/864-8118). Harry sofa from B&B Italia (www. 
bebitalia.it). Pillow covered in Gatsby fabric in Middle- 
ton black from Donghia (www.donghia.com or 
415/861-7717). Cab armchairs (around dining table) 
in matte ivory from Limn (see above). Page 80 (left): 
Round Eero Saarinen dining table in white laminate 
from Unicahome ($1,208-$1,841; www.unicahome 
com or 888/898-6422). Arne Jacobsen chairs in lime 
from Design Within Reach ($394; www.dwr.com 

or 800/944-2233). Page 80 (top right): Antique 
sandblasted mirror (behind kitchen sink) and Reglex 
faceted glass cabinet fronts from Paige Glass Co 
(www.paigeglass.com or 415/621-5266). Page 82 
(bottom left): Tuscania rectangular 3- by 6-inch tile 

in Bluette and mosaic tile border from Galleria Tile 
(www.galleriatile.com or 415/431-5283). Tub from 
Duravit (www.duravit.com or 770/931-3575). Page 82 
(top right): Sink from Duravit (see above). Celebrity 
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wall lamp in polished nickel from Nessen Lighting 
(www.nessenlighting.com or 914/698-7799). Page 82 
(bottom right): Master bedroom wall paint in Toasty 
Grey (item 30YY 51/098) from Glidden (www.glidden. 
com or 800/454-3336). King-size Panama bed uphol- 
stered in Sophia jacquard, both from Donghia (see 
above). Armchairs in Quilt fabric (item 1435) in Pug 
from Kathryn Ireland (www.kathrynireland.com or 
310/315-4351). Curtains and duvet in slate Marian 
linen from Calvin Fabrics (www.henrycalvin.com or 
888/732-1996). Tolomeo classic table lamp in white 
from Artemide ($220; www.artemide.us or 415/393- 
9955). RETHINK THE GARAGE Page 85: Nelson plat- 
form bench from Design Within Reach ($679-$829; 
see above). Page 86: ToucHtronic series washing 
machine and dryer with integrated panel from Miele 
(www.miele.com or 800/843-7231). Undercounter 
refrigerator from GE Monogram (www.monogram. 
com or 800/626-2005). COLOR IN THE KITCHEN 
Page 88: Tile from Interstyle Ceramic & Glass (from 
$38 per square foot; www. interstyle.ca or 604/421- 
7229). Pendant lights from Illuminating Experiences 
(www. illuminatingexperiences.com or 800/734- 
5858). DREAM GARDENS Page 97: Hoop chairs by 
Plain Air (www.plainair.com). BRIDGING THE GAP 
Page 108: White 3- by 6-inch field tile by B&W Tile 
(www.bwtile.com). Rolling island designed by Artdecor 
(510/527-3904) and fabricated by Mark Turpin 
(510/469-6784). GE Profile CustomStyle side-by-side 
refrigerator in stainless steel (www.geappliances.com 
or 800/626-2005). Vertical-grain ash cabinets 
designed by Artdecor (see above). Cabinet hardware 
from Hafele (www.hafele.com or 800/423-3531). 
Bianco Carrara marble countertops from Creative 
Stoneworks (www.marbleguys.com or 510/428-2202). 
Page 109: Harvest dining table and benches from 

Ted Boerner (to the trade only; www.tedboerner.com 
or 212/675-5665). MonoRail lighting with Cam heads 
from Tech Lighting (www.techlighting.com or 847/ 
410-4601). Range hood from Wind Crest (www.wind 
crestcnp.com or 877/387-6721). Range by Viking 
(www.vikingrange.com or 888/845-4641). Romeo 
Moon pendant light from Flos (www.flos.com). 

Page 112 (bottom right): Stacked oak table designed 
by Artdecor (see above). Ursula sleeper sofa in 


Flavors to savor 





FrankFabrik from Ted Boerner (see above). Custom 
couch pillows in Streamers fabric in Coffee Bean by 
Great Plains from Kneedler Fauchere (to the trade only; 
415/487-6180). Wool jute rug in wheat from Pottery 
Barn ($79-$399; www.potterybarn.com or 888/779- 
5176). Mobile, homeowner’s own. Page 112 (top 
right): Metal daybed from West Elm (www.westelm. 
com or 888/922-4119). Daybed fabric from Sunbrella} 
(www.sunbrella.com or 336/221-2211). Striped i 
pillows made from Baystreet fabric in Grass green i 
from Outdoor Fabrics (www.outdoorfabrics.com or | 
800/640-3539). Metal table from flea market.Page | 
113: Square 2-inch tile in Green Sea from Daltile (www. 4 
daltile.com or 800/933-8453). Essex glass block from 
Glass Block Designs (www.glassblockdesigns.com or 
415/626-5770). Slate floor tile in Brazilian Grey-Blue 
from Import Tile (www.importtile.com or 888/843- 
5959). Custom ipe wood bench designed by Artdecor 
(see above), fabricated by Mark Turpin (see above). 
Wellcomme elongated toilet bowl from Kohler (www. 
kohler.com or 800/456-4537). FLAVORS TO SAVOR 
Page 126 (top left): Viva wine goblet by Crate and 
Barrel ($3.50; www.crateandbarrel.com or 800/967- 
6696). Page 128 (top left): Sheesham rectangular 
cutting board by NapaStyle ($42; www.napastyle.com 1} 
or 866/776-1600). = 
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ATTENTION 


Have you ever had auto insurance with Farmers? 


If so, your rights may be affected by a proposed settlement 
and you may be entitled to a cash payment, 
but you must submit a claim form to get it. 


If your car or truck was insured by Farmers Insurance Exchange, Mid-Century Insurance 
Company or any other affiliated company (“Farmers”), was damaged in an accident and you 
made a claim with Farmers, a class action settlement may affect your rights. 


There is a proposed settlement of a class action lawsuit involving Farmers’ specification of 
certain “non-OEM” car and truck parts that the lawsuit alleges do not meet the quality standards 
required by Farmers’ automobile insurance policies. “Non-OEM” car and truck parts are 
generally the sheet metal exterior of a car or truck, such as hoods and fenders, that were not 
made by, or for, the vehicle’s original maker. That is, parts that were not made by companies 
such as GM, Toyota, Volkswagen or Ford. A Notice explaining all of the benefits available 
under the settlement, including how you can receive cash if you qualify, is available at the 
website shown below. 


To receive a claim form and more information, call toll-free 1-877-576-9983 
or go online to www.AutoPartsCase.com 


If you are eligible, you will receive $40.00 for each eligible hood specified by Farmers for 
any claim you made following an accident from June 15, 1996 to November 1, 2006. You 
will also receive $20.00 for any claim you made during the same period for each of the 
following parts that are eligible: 


Fenders Box sides 

Door shells Body side panels 

Quarter panels Tailgates 

Rear outer panels Lift gates 

Truck beds Metal bumper absorbers 
Deck lids Metal bumper reinforcements 
Trunk lids 


Information About Your Warranty from Farmers. You will also receive information 
about the warranty Farmers provides for each non-OEM car and truck part listed above. 


If you are a member of the proposed settlement class, you also have the right to exclude 
yourself from this settlement, object to this settlement, seek leave to intervene in the lawsuits, 
and exercise other important rights. These rights must be exercised by April 17, 2007. 
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d celebrate in Washing- 
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At the Pointe Hilton Resorts <2 Tapatio Cliffs and Squaw Peak, enjoy challenging golf, 


' that offer all-suite accommodations, a magnificent oasis of cascading waterfalls, eight 
















Hilton HHonors* membership, earning of Points & Miles? and redemption of points are subject to HHonors Terms and Conditions. ©2007 Hilton Hospitality, Inc 





VACATION DESTINATIONS 


Travel is more than just A to B. Travel should take 2 you to stay and play. 


breathtaking views and superb amenities. Stay at our beautiful mountainside resorts 


restaurants and a complete array of services at our spas. Play our Lookout Mountain 
Golf Club, a championship 18-hole course, featuring lush greens entwined by carefully 
preserved Sonoran Desert terrain. For suite reservations and golf packages, call 1-800- 
945-1823 or visit us online at www.pointehilton.com for tee times, call 602-866-6356. 





Phoenix, Arizona 800-945-1823 pointehilton.com | 


Pointe Hilton 
Resorts _ j USA 
_ Hilton HHonors: SIDR ee Oe ; ds Yyenscy 


Pate Aer _ Travel’ should take you places™ =” U5" hye em 
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VACATION DESTINATIONS 





888-GO MAMMOTH VISITMAMMOTH.COM/SUNS 








nike palm desert 


aim desert 
KS 





PALM DESERT 


For a Free Vacation Guide or Relocation Guide 


800-873-2428 
www.palm-desert.org/ss 
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A World of Wonder... 


SUC McC a mcm ie eae Clute les 
from the world’s largest ocean at the Aquarium 

of the Pacific. Frolic with the sea otters, and even 
touch the Pacific’s ultimate predator in Shark Lagoon. 
Experience our hands-on Discovery Labs, diver 
presentations, and more. A world of exploration 

and discovery awaits... 


Suna 
he Or THe PACIFIC « 


100 AQUARIUM WAY LONG BEACH, CA 90802 
www.aquariumofpacific.org (562) 590-3100 
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eee TOURISM NANAIMO 


toll free: 1 866 756 0106 
www.sunset.tourismnanaimo.com 








RIDE COLORADO’S PREMIER 
RAILROAD THROUGH THE 


ee od 


Your best experience of the Royal 
Gorge is on the train! Choose 
om Coach, Vista Dome, Lunch, 
Dinner, Murder Mystery & Wine 
ains. Located Just 45 minutes 
southwest of Colorado Springs. 


- Santa Fe Depot ¢ Canon City, Colorado 
303.569.1000 © 888.724.5748 
www.RoyalGorgeReservations.com 











Orange County 5 most romantic 
places are just minutes away. 
(Should you decide to leave your room.) 


Spend a romantic weekend minutes from 
CMM A NCU ale Rcol Selene AG mt: Leel night. 4 


Uaiel ama Mal [014m O)cel aol -MOore] alam iam ulel-mNVe) Bite] ame» 
The area’s most romantic spots are all within minutes of 
Ta TA) mein el see tra ol ell mele] idl laelale help ca 


_ romantic restaurants. Of course, room service and a privacy 


_ sign on the door aren’t such a bad idea, either, 


Go to www.stayinirvine.com for coupons, 
locations and hotel reservations. 
A message from Destination Irvine, a division of the Irvine Chamber. 


Save $100! 


iTo advertise in The Sunset Travel Directory,© call 1-877-748-0737 Sunset March 2007 
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VACATION DESTINATIONS 


} VANCOUVER ISLAND, B. C. SOUTHERN CALIFORNIA 





COLORADO HOUSEBOATS 
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TRUE HAWAII 


True Hawai'i is pristine, North Shore beaches. It’s unobstructed views of a crystalline ocean. 
It's quiet luxury and thoughtful amenities. It’s the warm welcome that tells you that 
you've come to a place like none other. 


Turtle Bay Resort is true Hawai'i. 
www.lurtleBayResortSunset.com | 866.827.5325 


Turtle Bay Resort 


atria 


57-091 Kamehameha Highway, Kahuku, O'ahu, HI 96731 


Please contact your Travel Professional or contact Turtle Bay Resort for reservations. 
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<Tax’ ST. GEORGE 3 
RED ROCK GOLF TRAIL 5 


Golf Packages on 8 GREAT courses that 
anybody can afford - includes Sunbrook, 


Coral Canyon, The Ledges and Sky Mountain! : 
eae 3 E Rates good Feb - May 


BEYOND THE 
EXPECTED 


Half-price skiing* 
whitewater thrills, : 
Ewes Coetetsr Me moc Tete aid 
BEC shtaetut merc 


to new heights in Taos. 


Our 

"Rock Stars" 
NaAVerY 
Grow 

Old 1 


al | fore 
Golf Trail 


fav ST. GEORGE: 
ZION NATIONAL PARK 3 


St. George and 

Zion National 

Park - perfect 

spots for golf, 

hiking, biking 

and stunning 

photo ops! If it's a hiking trip, a golf 
vacation or a family getaway, this area 

... NEVER GETS OLD! 
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Arnold Black Bear Inn 
Extraordinary timberframe craftsmanship. 
Explore Ebbetts Pass Scenic Byway, enjoy the 
Calaveras wine region, and championship 
golf. A year-round destination. Free Wi-Fi. 
www.armoldblackbearinn.com 
1-866-795-8999 


Auberge Mendocino 

Romantic French country inn, lavish break- 
fast, fireplaces, nearby trails, beach access, 
family & pet friendly, handicap accessible, 
and Wi-Fi. 
www.aubergemendocino.com 
1-800-347-9252 


Brannan Cottage Inn 

Charming wine country B&B (circa 1860) 
with six comfortable rooms with fireplaces, 
wraparound porch, patio, gardens, and full 
breakfast daily. 
www.brannancottageinn.com 

1- Daa te: 4200 


10 advertise in The Sunset Travel Directory,® call 1-877-748-0737 
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Reservations: 1.800.544.2206 





yy California Association of 
oes Bed & Breakfast Inns 


GH 
Headlands Inn Bed & Breakfast 

Located in the Mendocino Village for a short 
stroll to ocean, shopping, galleries, and 
restaurants. Ocean views, fireplaces, & a gour- 
met breakfast served to your room! Wi-FI. 
www.headlandsinn.com 

1-800-354-4431 


Jenner Inn & Cottages 

Breathtaking ocean and river views are 
unparalleled from our suites and cottages 
with fireplaces, decks, kitchens, hot tubs, and 
Jacuzzis. Seeing is believing. 
www.jennerinn.com 

1-800-732-2377 or 1-707-865-2377 


Sorensen's Resort 

Your all season resort in the Sierra Nevada 
Mountains. Sorensen’s offers cozy house- 
keeping cabins, homemade cuisine, and many 
other activities and programs for all ages. 
www.sorensensresort.com 
1-800-423-9949 
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‘www.centexhomes.com 





Oceanfront property 
just got a little cheaper. 





Enjoy a relaxing stay at any one 
of our charming hotels, conveniently 
located along the shores of the Pacific, 
from San Francisco to San Diego. 


Stay two nights and 


Save ‘ off each 
night's 
stay* 


* Exclusive promotion for Sunset readers. Must enter 
Stay2SUN in promotion code field when booking online or 
by phone. Offer ends 5/24/07. Subject to availability; 
must stay two consecutive nights. Cannot be combined with 





any other promotional offer, special corporate or group rate. 


Discount applied at time of checkout. 


Nobody knows the coast like Pacifica. 


But you’re invited to learn. 


Pacifica 


sn JHOTELS.COM/STAY2SUN 
800.720.0223 
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THE GARDENS AT BRIAR CREEK 
IN LOMPOC 





xX HOMES 


TRAL COAST DIVISTON 


Ms 


° Minutes from award-winning wineries 
* Close to shopping, dining, hiking and the ocean 
© Great primary residence or vacation home 
© One- and two-story designs available 
The Gardens at Briar Creek 
Single-family homes 
3 to 6 bedrooms 


2,167 to 2,648 sq. ft. 
From the upper $400,000s 


Pricing effective as of deadline of publication. 


) 
© 


San Luis Obispo. 
Just up the road. 
Pee Cia buelteslemaelepelaeter 





Just a click away. 





www.gotoSLO.com 
FREE Visitors Magazine 


SN iss 
«(_ )BISPO 
Expuuence the ALO Lie! 










Halfway between LA and jf 
San Francisco is California's ¥ 





CENTRAL COAST LONG BEACH 


Paso Robles 
Wine Country Getaway 





Experience a wine tasting exploration 
during the day and relax back at the 
Inn's quiet garden setting at night. 


Your wine tasting package for 
two adults includes: 


¢ Overnight accommodations 
¢ Breakfast 
¢ Gourmet picnic lunch 
All tasting fees and a private wine lesson 
¢ Transportation to 4-6 wineries aboard 
@ luxury wine country shuttle 





Starting at $249 
Package rate includes tax. 





jx 4 Poe, visittongbeach.com 
We oy i (800) 452-7829 
805-238-2660 1103 SPRING STREET 

WWW.PASOROBLESINN.COM 





FOLSOM LAKE AREA MENDOCINO COUNTY 





More ways to rekindle romance than you've 
ever thought of, or will ever forget. 





For unforgettable spring getaway ideas in 
undiscovered Mendocino County, 
call 1-866-Stay-Mendo or 
visit: www.goMendo.com/sunset3 








Discover dozens of unpretentious 
wineries, most of them family owned. 





U71forgettable 


Twenty-two miles east of Sacramento, you'll find 
award-winning cycling trails, adventurous water 
play on the American River and Folsom Lake, fine 
dining and shopping in the charming historic 
district. Foothill wine tasting and Gold Country 
nearby. Easy access via trains. 


t4zdiscovered 


Va Te eer tLe 
County 


916.985.5555 visitfolsom.com 
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MENDOCINO COUNTY NORTHERN CALIFORNIA COAST NORTHERN CALIFORNIA : 


Discover the 


| 
| 
| 
| i Another Time, Another Pace . 





XOCI '\O 


COUNTY 


eee of Nature... 


Ma € your Next Destination | 
an Adventure 


Costanoa Lodge offers a variety of spa, 
REDONDO BEACH | 
outdoor ac activities and much more! 














ary 


wise, 


877-262-7848 
2001 Rossi Road 
aettercal po Ge veel 


www. costanoa.com — 









Make Your Day - 








Revisit 
Lobos Lodge 
in beautiful 


oe Carmel-by-the Sea 


NORTHERN CALIFORNIA 





| ° 30 rooms with patios & balconies 2 faba 


— 
* Complimentary continental breakfast Todge Py 


| * Complimentary off-street parking od ¢ 
ma Ocean Ave. at Monte Verde PRN 


| 831-624-3874 www.loboslodge.com 














eaeaey a 
eseteayy 
estore 


oak 


= 


GOURMET 
DINING 
EXCURSIONS 
[ie adel!) 
| 
OME | 
Wane Ode blanketed in aller. 


1275 McKinstry Street, Napa, CA 94559 
Gift Certificates Available ne ee ee 


Whatever your mood, memories are made in Lake County. 
CALL OR ack TODAY FOR YOUR FREE ACTIVITIES PACKET 


(800) 525-3743 


www.lakecounty.com — 








WWW.REDWOODS.INFO 











The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM- 1-800-825-TRIM 
PUT CC 
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Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


Come see why 
the Stanford Park Hotel 
is the ideal setting for 
__ elegant weddings and social events, 
|_| and is the San Francisco Peninsula’s | 


STANFORD 
PARK 
HOTEL 





Rankin Ranch 


Est. in 1863 
Join us at our historic’; 
California Cattle and 2 
Guest Ranch 


(661) 867-2511 oe oe 
www.rankinranch.com world class Spa 


Pe eT ces! — BAR GARID awesome dining — 
Coe a Terr Be cost ranch in Colorado since 1912. great wine list 

] \ ; ed Sara Located on the Colorado River banks. 

309 39623279 beautiful setting © 
VR. BARLAGT. GOL] a nd YOU... 


Bar M Ranch~ 
Peano rou Boe) 21 























Enjoy home-style 
: hospitality in a historic, 
dude ranch getaway 31 miles 
east of Pendleton, OR. 









VANCOUVER Ls p O Sr 
COAST®& MOUNTAINS HOTEIsSPA 


L AUKE. pL) OmuMiP ame 
vA a Ui Vee 





www.posthotel.com We 
For Free travel information, visit ws wll fee] 800.661.1586 REAR 
www.vcmbc.com_ “i: 
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LIFE LOOKS 
BETTER FROM HERE. 
Kaua’i will enchant you. Thanks to 
our prime location on Kalapaki 
Beach, the entire Kaua‘i experience 
is close at hand. Golf. Shopping. 
Dining. More. You can also lounge 
by the largest pool in the Islands, or 
do nothing at all. We're sure you'll 
think of something. 

Where you've always wanted to go 
SM 


and never want to leave. 
IT’S THE MARRIOTT WAY.™ 




















Ww * 1 Chalk 
Kaua‘i Mar Club 
Kannat: EI 
Kwaua 1, Fi 
~~ . t | 
Call your travel ager 

yy 

)-220-2925 

or visit marriott.com/lihhi 
Xn “tt | D wate 
Marriott Re -articipant 
Per day, plus taxes. Subject to change and rate availability 
© 2007 Marriott International, Inc 
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PM isp eeltips aly) 
Idaho. Nowhere near 


Part of the a Oufrigger Family 


of Island Hotels 


Plan your stay at OHANA . 
hotels in six great Waikiki Yi 
locations. No matter which 
you choose, our new 
OHANA Waikiki Connection | 
will make it even easier 
to connect with the true 
spirit of Aloha. 


OHANA Waikiki 

Connection | 

Every guest will enjoy: 

© Free Waikiki Trolley Pass | 

* Free local telephone calls | 

* Free telephone calls to the | 

US and Canada | 

* Free Internet access 

* Free in-room coffee 
and tea 


* Free local newspaper 
* Free use of in-room safe 





OHANA 


HOTELS*RESORTS 


ohanahotels.com 
SPOR YM yoy) 








All the comforts of paradise, a complete 
Gi re eiieigane Oeislesri cms 


ise te esse bs 


included in our daily rate. Two-Bedroom units 


from $289 daily, including a full size car. 


Magi Pott 


For Free Nights & Special Package Offers, contact us at 
ESR prays psa Ab ey tree 


bar) at eel COM Viet eee cece s ort lels een mT se 


Your next vacation could be 
just a click away! 


' SunsetGetaways.com 





5S ie. é 







seat 





































OUTRIGGER 
WAIPOULI BEACH 


RESORT & SPA 





Kauai’s newest luxury condominium 


The Outrigger Waipouli Beach Resort & Spa features spectacular views of 
Kauail's eastern shore. One- and two-bedroom condominiums offer 
superbly appointed kitchens, air- ee and spacious Janais 
Amenities include a two-acre pool, vetee whir nee spe 
poolside bar, Aveda Lifestyle Salon & Spa (opens Spring 2007) and 
fitness center 


, waterslides, 








Cal] 1-800-OUTRIGGER or visit outriggercondos.c com 





HAWAII * AUSTRALIA * NEW ZEALAND « Fijf * TAHITI « BALI 





















MAWVI = MOLOKA! * LANAI™ | 


HOUSEBOATS 





BS a ; - ee bake TSte ae Py _ Be ‘ey: 
r “Ral good Jan 4—3 
Beachfront property 175 5 Mar 1—Apr 15, 07 | 
BR Condos fr dd $10/nt for | 
BR Condos from Vat 4 ae 
| 

(www.crhmaui.com/sunset ) | 


: wy Condominium Rentals Hawaii 
"RMF? Maui's condo experts! 1-800-367-5242 






























California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


SAR 





: WEST MAUI CONDOS 
Sunsets, Beaches, Golf and | 
panoramic oceanviews. 


yes ted cae eto tere 


Sullivan Properties, Inc. * www.MauiResorts.com 















(QGhe oe Sin 
in the heart of Lahaina, Maui, Hawai‘i 
(800) 433-6815 * www.theplantationinn.com 
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Pictish 





\ es ee. eine 
with state and public agencies andthe USDA Forest Service. Forever Resorts is a Committed Equal Service Provider 


A FEAST FOR 
EYES AND SOUL_ 


New Mexico's Ultimate 
Resort & Casino destination. 














the Canadian Rockies onboard 
the Rocky Mountaineer®, recently awarded 
World’s Leading Travel Experience by Train. 

Visit your travel agent or call 1-877-460-1700. 


Discover 


Call for “Stay & Play” packages! 


SANDIA 


ROCKY MOUNTAINEER na ge 





“The Most Spectacular Train Trips in the World?”® 505.796.7500 © 800.562.9366 


www.sandiacasino.com 


e 
Mile 


rockymountaineer.com 








New Mexico Bep & BREAKFAST ASSOCIATION ADVERTISERS IN THIS } 
— FREE Memeer DIRECTORY — TRAVEL DIRECTORY 
papain We Know New Mexico's Secrets cheerfully will send complete informa- 
(800) 51 4 pte bh And We're Telling All tion, including rates, reservations and 
ji pu 
De LCL el ed PTC en aCGOMMOREHONS RONG RIG i) 
156 Sunset March 2007 Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures h; 
| 




















Discover The Bluffs: a neighborhood of beautifully crafted luxury townhomes overlooking the ; 
desirable Old Mill District. You'll enjoy maintenance-free living next to everything you love oH 
about Bend. Prices start in the $700,000’s. Call 541-382-1935. 


But hurry, our perfect view of things won't last long. 5 it r al T§ 
| f E | 


thebluffsattheoldmill.com 


Hayden Enterprises Realty, Inc  CCB#150246 














CArim mn CH Cicmeny Zo 
Relax on white sandy beaches 
icant 

Geological wonders 

ISS Aca euLt 

IIT CMe TIL re ae aa 

LAAs ae LUTY Join us to Explore the Magical San Juan Islands. 
See Whales & Wildlife, Hike & Kayak, Dine on 
Gourmet Cuisine. Small groups, non-smoking. 


SAIL THE SAN JUANS 


Unique Vacations since 1986 
Color Brochure 800-729-3207 
www.sailthesanjuans.com 





: 
j 
4 
4 
: 
: 


A Premier Guest 
Ranch in 


Jackson Hole 
Wyoming 





SUN.MTHOODTERRITORY.COM ae: 4 ee ae | , re . GROS VENTRE 
ETL: P Peet: PD. Poe Rete ORES RIVER RANCH 


RNR SE LISS SSS ROSEN SEED SS SIRT SE 


A small guest ranch over looking the Tetons. Log 





cabins, excellent food, your own horse, fly fishing, } 
pias ee mountain biking, American Plan. Please contact us 
a P “a ‘ pane for a free brochure and rate information. 
fravel resources from Paris a at aan 
A “UO. BOX IDS ~ IVLOOSe, ( 
Beam oa ie) 


. Mc 307~733~4138 


TTT : www.grosventreriverranch.com 















































THE Onty WEIGHT ieee 
Vacation At THE BEACH! 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+, 


MOTHERS AND LADIES 
FitNess VACATIONS! 
Catt us First! We're THE Best! 


> 1-800-825-TRIM 
-Geamp la Jolla 


ered ect eben eel 


Disneyland * Seaworld & more! -p 


Lose Weight...Have Fun! 
Gain Self Esteem 


Co-Ed Ages 7-18 
Located in Ojai, CA 


Call: 1-800-365-0556 


newimagecamp.com 


te YOUR | ae 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
| academy 





Ned Soa, 


| Oconee Sears tig teas 
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o> Bi = years we've ie 
helping young people, ages 
12-19, realize their true 
potential. 


PROGRAMS FOR ~ 

+ ADD/ADHD Teens 

» Underachievers 

+ Leadership & Character 
Development 

+ College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

- Competitive Sports 

+ Equestrian, Mtn Biking & More 


NCA Accredited 
Continuous Enrollment 
admissions@ocrs.com 


NOT EVERY PROGRAM 

WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
¢ Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 

www. VirginiaReiss.com 





Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 














Py Canyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


‘Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


Did you know 
that the 
School & Camp 
Directory has 
appeared every 


month in 


since 1961? 


























UCU eecemee 
Elegant & Luxurious THER OUTDOORS 


Precast Concrete Decking 


Innovative. Durable. 
Non-Combustible. 

Finally, a stylish alternative to wood 
VeRO A OMIM OTA Tce 


5 


800.572.9029 
www.dekstone.com 
Stepstone, Inc. NMI 





@eeeeeeee0e 
ID or ALUMINUM ® 























@ 
REENHOUSES -° 
ener s “BEST Values! ¢ 
GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
® OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ 
> ASSEMBLE SANTA BARBARA (GREENHOUSE KIT. e@ 
2 
% 
» e * Direct from factory 
= = * 20 to 40% off retail 
» le * Portable propane gas fireplace 
. = @ * Entertain day or night 
> a) ‘ . 
= . Styles to suit any decor 
EMSC CE MTOR UD mT] » FREE CATALOG (800) 544- 5276 = : 
PEC eM MER CUS Le ot gps = email: robsbg@aol.com ™ Order. online 
eee RIM VAC r TSR RIL H website: www. v: sboreenniouse: com @ 
o srebste wwsbareenhousecom 9 MMM) =a. eRe) 
721 | Richmond Ave. s Oxnard, CA 93030 @ 
2000000 CCOCOCOCOEES 






Vie tile 






A RELAXING 
BLEND 
Beautiful hand 
selected cedar, still 
water and a gentle oo = . 
warming fire in your er ty) \\\\Y on eae 


Snorkel stove are The reer a eee 


you'll need to enjoy a 
Swim against a smooth current adjustable to 


relaxing soak, gazing a 
at the evening stars in your Snorkel Hot Tub. any speed or ability. Ideal for exercise, water 
Affordable hot tubbing can become an every night pleasure. aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 


Once you have your tub...the evening stars are free! oe 
Call for FREE information cal to run, and easy to install inside or out. 






















































Already own a pool? Ask about the Era STLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5174 


Visit www.endlesspools.com/5174 














Snorkel Stove Company * Wood Fired Hot Tubs « Dept. SUO7SF 


Everything you need to plan and build the barbecue or 4216 6th Avenue S. « Seattle, WA 98108 « 


outdoor kitchen you've always wanted is now in one 
complete volume. Barbecue & Outdoor Kitchens includes 
step-by-step instructions and detailed illustrations for 
16 projects, ranging from simple to sublime. One 
show-off has a side burner, sink, refrigerator even 
pizza oven. Special features include complete 
installation directions, including how to run utility lines, 
























Street addresses appear in many mail 


HELP STRENGTHEN 
AMERICA’S PEACE POWER 


as well as informative “how-to” photography. order advertisements for the customer’s 
protection. 


Whatever your outdoor culinary desires, Sunsest takes 
you through the entire process. $16.95, 160 pages 


BUY U. S. 
SAVINGS BONDS 


However, when a P. O. Box number is 
given, our advertisers request that you use 
it when ordering 


D> 





} 
JO advertise in The Directory, call 1-800-222-9404 Sunset March2007 158A 
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UE eye) en fe 
du ff ead cu 


*1575 


OF TUT es 
3'6" 11] 7'0" E * 7 to 6'0" 

eKits or Welded gal Gerad eG 
UTS a ke « | Construction 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World iy Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 ~523 = 7 42 7 Ask for Ext. § 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


SEU GES ed Br 
roast 
eCast Aluminum 
OS CA Ce 


Installation Video featuring 
“The Furniture Guys” 


“The Fumiture Guys” is 
a registered trademark 





belonging to Ed Feldman 


and Joe L'Erario ©2003 The Iron Shop. 


Beverly Bremer 


SILVER SHOP 


missing a 
Piece? 


Sterling Silver 
Replacement Service 





i Flatware 
s Baby » Barware 


: Frames * Holloware 
3 Jewelry *« Ornaments 
800.270.4009 


www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


Pot CH 

GEL PRO CHEF’S MATS 
Love to cook, but hate hard kitchen floors? 
Gel Pro Chef’s Mats, as seen on HGTVs “ 


Want That!”, are filled with a soft gel material 


“Custom Tailored” Table Pads 


Elegantly handcrafted to fit any type table. 








that makes standing on even the hardest floor 
a pleasure. Six designer colors with the look 
and feel of woven leather in a stain-resistant 
and easy to clean material. Available in 20"x36" 
and 20"x72" sizes. Makes a great gift for 
any cook, especially those with back pain or 
arthritis. Order today at www.letsgel.com or 


1-866-GEL-MATS. Made in USA. 
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Priced 20% to 50% below retail stores! 
@ Shipped directly to your home, sass 
Your satisfaction guaranteed! 

Lifetime Warranty. 

@ Made in the USA. 


Get the protection your table dese 


Request your FREE CATALOG for more Fietails, 


Ar rr ys Ve 


inane: 


Modular Cedar Gazebos 


| | VixenHill.com 


800-423-2766 


VOU bh (010)B, 


custom homes 


Exceptional Quality Nationwide 
Post and Beam, Timber .Frame, and Log 


888-546-9663 © www.linwoodhomes.com 


¢ WHITEST WHITES 

e Sat CrySTAL GARDEN ot 
e SWIMMING POOLS WEG 
e WHITE Hair & Pets [USS 
e FINE CRYSTAL 


Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


Yo! 
Call for Information 
1-800-4-U-Build 
www.endeavorhomes.cp) 
Dealer Inquiries Invited 
P.0.B0x1947 Oroville CA 95965 


Moving? avoid interrupted service. 


Notify us eight weeks before moving. 
Send your Sunset address label, new 
address and moving date to P. O. Box 
62406, Tampa, FL 33662-4068, 
Attn: Change of Address. 





SHOPPING DIRECTORY 






i ae ; a 71 
All Name Brands! 
Blinds * Wallpaper * Rugs | 
Curtains ° Framed Art « Sofas| 
| 










EE Milled Barn Wood 
Hunter Douglas® Levolor® Bali® 


iegder® Seabrook® & More The original source of wide plank floors 
LA. | since 1966. Family, trust, quality. 







A wide variety of design options 





to fit any style of home and any budget. 


Call for your free portfolio. 


866-595-9663 


Serving the West from our Denver showroom. 


€<arlisle 


4 Wide Plank Floors... 


Finely crafted. Trusted for generations. 









Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro areas. Your 
Satisfaction is guaranteed with our 30-year limited warranty. 


@ Custom Table Pads 
Ri -800/328-7237 ext.281 
www.sentrytablepad.com —___ 
China, Crystal, & 
ye * Silver & Collectibles AN 
Old & New- Buy & Sell ~*~’ 
10 Million Pieces S - 


183,000 Patterns a 


ji Call for FREE lists 
oy of each of your patterns. 


1-800-REPLACE 
(1-800-737-5223) ™~ 

PO Box 26029, Dept. TU a 

Greensboro, NC 27420 


TESTS 


To advertise in The Directory, call 1-800-222-9404 




























= 








Enjoy the 
convenience, 
cleanliness of 
INCINOLET in your 
cabin, home, or boat. 


INCINOLET incinerates 
waste to clean ash, 
only electricity needed — 120 or 240 volts. 


INCINOLET — stainless steel, American 
made for years of satisfaction. 


© 

















Treo 
eT 


Save the date! 


May 19-20, 2007 








Join us for the West’s 
Titi om iano Ga om gear |, 














CHRYSLER 


INSPIRATION COMES STANDARD 


a 
Trilogy 


Where dreams take flight 


G HAWAIIAN 


—— AIRLINES.— 











cel 























in i: bse) 
ae Cow palace 


Carcenshow.co 


a ae P a Reon 
: Fun. 


f * 23 Spectacular gardens full 
(eo) mle (evels 


« Great container garden ideas 
for decorating decks & patios 





* Sproutopia: a place for kids! 
Fun activities for the whole 
igs) aaliny 


* Over 60 free seminars and 
DIY demonstrations 


« Purchase and even print out 
_tickets at gardenshow.com 


« Children under 5 FREE; age 
6-17 only $4 


¢« Take the free shuttle from 
BART's Balboa Park Station 


m7 aie Tepe etree Oi eta tg 
Fl tmle Sunsel D s% ot Ton NE SFGate oon 


KGO-TV/OT 





CLASSIFIEDS 


ay 
IRPETS / RUGS / FLOORING 
-800-789-9784 CARPET, Ceramic, 
e, Wood, Rugs. 5% over cost! 
erican Carpet Brokers. 


CARLISLE WIDE PLANK FLOORS 


lisle has been hand crafting traditional 

le plank floors for nearly 40 years from 
and selected Antique & Old Growth pines 
& hardwoods; crafted in widths from 4” to 

. We ship anywhere with installation 

lesign options for any style home. 

e portfolio. 866-595-9663. 


.wideplankflooring.com 
CARPET BARN - Buy all major brands 
at wholesale. Largest selection of 
erbers in stock. 800-345-0478. 


.carpetbarnusa.com 


CHINA / CRYSTAL / SILVER 


SCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
ISH 1-888-757-8282, www.edish.com 


Ambiancedoors.com Beautiful interior 
French Doors, large selection, affordable, 
eat service, high quality. 


DEER DAMAGE? Virtually Invisible Deer 
ncing. Easy Installation. 1-800-244-3337, 


bennersgardens.com 


rip Irrigation made easy. 
your FREE Design Catalog. 
/ www.dripdepot.com 


PEA FACT KIT How to 
itiful fragrant long-stemmed 
enchantingsweetpeas.com 


GIFT IDEAS Garden Notecards 
and Garden Diaries. 
_Sorgeousgardenscompany.com 


530) 756-6094. 


Amish Country GAZEBOS - Free DVD 
and beautiful catalog. 800-700-1777 
yww.AmishGazebos.com 


ET CLASSIFIEDS rate is 
rd, 10 word minimum. 
or more issue placement. 
ect to publisher’s approval 
r consistency. 
le, Inc. and Sunset Magazine 
sponsible for typographical 
jonse. Prepayment is 


jada Jackson at 
 INC., 800-542-5585, 
Fax: 203-853-2966, 
on@mediapeople.com 


To advertise call 1-800-542-5585 


MILLWORK 


MILLWORKFORLESS.com - Entryway & 


Garage Doors. Huge selection. Oak, 
Mahogany & Walnut. Vintage/Mission, 


Bob Timberlake, Traditional & 8ft. Styles. 


Velux Skylights, Stairways, Fireplace 
Mantles, Plank Floors, Iron-away. Fast 
service, low prices, freight included. 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


REAL ESTATE 


160 ACRES, Cabin barn, two sides national 


forest. Abundant big game. Huge views, 
tall pines, lush meadows, exceptionally 
priced. $560,000. Bob 719-686-8744, 
www.coloradolandcabins.com 


BAINBRIDGE ISLAND, Best Western 


Place To Live. Sandy and Chuck, 
Prudential. www.yourislandteam.com 
Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 
Available. www.rmtland.com 


LAGUNA BEACH California Fabulous 


Homes and Gorgeous Sunsets 
www.camoves.com/suzanne.cowdell 
949-499-8740 

LIVE THE ISLAND LIFE! 
ANACORTES/WHIDBEY ISLAND WA 
Vacation/Relocation Home Windermere 
Real Estate/Whidbey Island Thomas Kier 
360-333-2248 tomkier@windermere.com 
www.thomaskier.mywindermere.com 


NEAR BRANSON MoO. New Homes 
2/s/o acre lots. 417-546-6435 
www.cedarshoresranchestates.com 


OLD HOMESTEAD Bordering 30,000 
Acres Government Land. 

Tall Ponderosas, Snowcapped Views. 
Bob, Native Sons Realty 719-686-8744, 
www.coloradolandcabins.com 
OREGON REALTY. 12 acres, nursery, 
greenhouses, home. $890,000. 

Call 503-701-8484, 503-750-5889. 
PORT LUDLOW - ESCAPE to the 
Northwest’s Premier active retirement 
community. Coldwell Banker 

Forrest Aldrich 800-428-9902 
www.portludlowhome.com 

SANTA FE NEW MEXICO, 

Horse Properties, Corporate Retreat, 
Land-Homes 505-471-6214 


naione@aol.com www.naileesmith.com 


SEDONA, AZ. Luxury, Residential, 
Condos, Land. Phil and Terry 
DePasquale - Realtors B 
www.sedonatownandcountry.com 


SUNNY CENTRAL Oregon Homes, Land, 


Investments, Professional Real Estate 
Brokers, 1-877-298-4727. 


TIMESHARE FOR Sale. One Red Week. 
R.C.I. Resort. Asking $1,500. 602-417-0175. 


RECIPES/COOKBOOKS 


REGIONAL COOKBOOKS Recipes from 
Santa Cruz/Monterey restaurants. 
Quirky, humorous reviews. 
geezerchicks.com?pub=ss 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 


VACATION RENTALS 
CALIFORNIA 


BIG SUR Japanese House - 2BR/2BA 
$275/nt. Inquiries: 626-578-1866 
www.rentthejapanesehouseinbigsur.com 
BODEGA BAY - SONOMA COAST 
Beautiful Coastal Properties 707-875-2955 
www.hideawayvacationrentals.net 
CATALINA ISLAND - Your quick 
getaway for all seasons. Catalina Island 
Vacation Rentals. 866-522-8254 
www.catalinavacations.com 


Charming LAGUNA BEACH Cottage. 
Great Location. Beautifully Furnished. 
(520) 609-1791, www.vrbo.com/95948 
CORONADO CALIFORNIA 
www.WelcomeToCoronado.com 
Hotels, Vacation Rentals, Lifestyle. 


YOSEMITE: GREAT location 

inside Yosemite Park gates. 

559/642-2211 weekdays 9-S. 
www.yosemitewestreservations.com 
lo eee as ees 
1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Book Now For Low Season Discounts. 
Visit www.trykona.com 

BIG ISLE HAWAII reserve luxury 
Waikoloa. Villa #19, 18th fairway. 

4 bedrooms, pool, spa, tennis 

(808) 883-9951. 

HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.resort-investments.com 
(800) 934-3555. 

KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 
http://www. prosserrealty.net 

KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 

Details on web at 80ohawaii.com or call 
1-800-487-9833 Hanalei Vacations 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 

MAUI, Architect’s one bedroom 

condo private beachfront. 

Kaanapali, Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo 2BR/2BA. 
Awesome! From $159.00. 

Owner - 800-894-4585 
beachfrontmaui@yahoo.com 

MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $195-$245/night. Owner 
888-757-8780. www.mauicondo.org 
MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
www.kapaluavacation.com 1-800-332-5358. 
MAUI OCEANFRONT A+ Luxury 2&1BR 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS i, 20r3 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 

MAUI WAILEA Ekahi, 1BR/2BA Luxury 
Tropical Beach Resort, Owner 
(209)478-0340, ranelletti@sbcglobal.net 
OAHU, BEACHFRONT Historic 

Lava rock home. 3BR/3BA $2905/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 


Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 
as Se eS 
BROOKINGS/GOLD BEACH Oregon. 
Fully Furnished Units From $800/Month. 
www.brookingsoregonvacationrentals.com 
541-247-4747. 

CAMP SHERMAN Cabins on the 

Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 
1-800-595-6290. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963, 
www.southcoastvacationrentals.com 
WALLOWA LAKE private homes 

with private lake access. 
www.wallowalakevacationrentals.com 
800-709-2039. 
sheild 2 i 
PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfrv.com 
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SANTA CRUZ, CA 


Cofounder of Newman’s Own Organics, she talks 
peaches and peanut butter—and how she got her 
dad, Paul, to JO OfGanic INTERVIEW BY PETER FISH 
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On starting Newman’s Own Organics 
Iwas a frustrated fundraiser for a small 
nonprofit environmental group. I saw 
what my dad was doing with Newman’s 
Own foods. I thought, I could do that with 
organic foods and raise money for environ- 
mental groups. 

Getting Paul Newman to try organic 
People his age thought it was heavy and 
whole wheat and bad tasting. But had 
moved to California and I knew better. 

I made him his favorite Thanksgiving 
dinner, everything organic. He liked it. 
Coming to Santa Cruz | went to college 

in Maine. [had no idea where Santa Cruz 
was before I got here. It seems like way 
too much fun to go to school here. 

Her organic peanut butter cups The 
peanuts come from New Mexico—that’s 
where the best organic peanuts are grown. 
It’s very tricky to make the peanut butter 
the right consistency for the cups. 

What fresh produce she looks forward to } 
Molino Creek dry-farmed tomatoes, from 
up the Santa Cruz County coast. They’re 
full of flavor, just the best. And I love the 
strawberries Jim Cochran grows up at 
Swanton Berry Farm in Davenport. 

What food she always has on hand 
Organic olive oil, organic salad greens, good 
cheese. We have a great little store in 
town, the little River Cafe & Cheese Shop, 
with a selection of organic cheese. 

On brussels sprouts They grow a lot 
around here. The organic ones are like 
gold—6 bucks a pound. You have to 
blanch them quick, then pan-fry them with 
lots of butter and onions and garlic. 

On raising chickens I have three chickens = 
left in my yard now. They’re old girls: 
Winnie, Betty Boop, and Wycliffe. There’s 
nothing like your own homegrown organic 4 
eggs. But it’s hard finding quality chicken 
care when I go on vacation. 

What’s in her backyard I have a huge 
white Babcock peach tree—I have a rule 
not to travel in July because of the 
peaches. They have the most delicate, 
aromatic flavor. You can’t cook with them; yj 
they’re only good for eating and for making) 
Bellinis and ice cream. 






















































Visit www.newmansownorganics.com for 
more information. = 
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The earth is two-thirds water; 
it deserves a beautiful spout.’ 
The fluidly designed Symboln. 
Tall faucet with Spun Glassm 
Vessels lavatory. : 
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Add "experience the extraordinary" to your to-do list. 


a - _PRINCESS® HAS THE MOST SAILIN(' 
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HING* 


Sailing through the Eighth Wonder of the World is one of the n i 
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one, but two custom-built ships that let you fully experience) | 
Panama Canal. Coral Princess® and Island Princess® carry more passer) 
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on on the way to your epic passage. Book a complete escape today. 
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Festival of Children 
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does a child} 

start building the|| 

confidence 


to some day 
lead the way 

to cleaner... JJ 

oceans? 
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Festival of Children 
Foundation believes in an 
unlimited future for every 
child. From the smallest 
non-profit to the largest, 
Festival of Children Foundation 
gives much needed support to 
organizations that provide 
health care, social services, 
child safety, art and education. 
Every dollar we raise directly 
provides programs, resources 
and financial assistance to 
children’s charities. I’m asking 
you to support Festival of 
Children Foundation to create 
better lives and futures for our 
children and the communities in 
which they thrive. The charities 
that help our kids need 


our help. Join us today at 


Together we can make a difference. 

































































Pella’ Designer Series’ windows and doors. 
For a view no other window can offer. 
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EXCLUSIVE - Windows FLEXIBLE - Our snap-in STYLE - Betweén-the- 
with standard roomside technology enables you glass decorative panels 
blinds accumulate 200 to change your blinds accentuate your room 
times more airborne or shades whenever you and offer additional 

FY Cleo Ua-la nll hae » change your décor. Grilles privacy. Choose from 
Designer Series® with and decorative panels our beautiful patterns 
between-the-glass blinds.* are also interchangeable. or create your own. 


a ae a 


us 800-71-PELLA PER com : 5 
*Based on data from ongoing research conducted by the ec ta of Occupational and Sa ia l-t-11 a= 1 Ola 1-11 Re) el T= VIEWED TO 0 apeig tio 





©2006 Pella Corporation. 
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Escape to Washington’s Long 
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108 | Cottage comeback 

A remodeled home celebrates 
the beauty of functional items 
and simple materials 

114 | Trailing container plants 
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supple stems are perfect for 
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California valley. Meet the 
people inspired by this region 
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page 138 
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Give your patio an instant 
makeover with just a few 
simple elements (see page 61). 
Photograph by Thomas J. Story; 
styling by Birte Walter 
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packed spaghetti carbonara 
146 | WINE GUIDE Wine shops 
offer discoveries; Riesling goes 
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From the editor 





I USED TO FEAR that, by the time I finished remodeling my house to reflect my 
style, my taste would have totally changed and I’d want to start over. Job exposure 
to so many interesting, evolving home ideas has a downside. 

When we bought our 1950s ranch house 10 years ago, I was in love with Crafts- 
man style. We put up handsome moldings, added warm reddish brown hardwood 
floors, and completely overhauled an ordinary brick fireplace with a new mantel 
that cost as much as my first car. Every project we started was intended to give our 
plain-vanilla rancher the character of an older home. | 

By the time we got to last year’s bathroom remodel, however, I had fallen in love 
with simplicity, clean lines, and a slightly more modern look. Trying to make the 
bathroom “go with” the rest of the house has taught me that it’s probably best 
not to try to completely duplicate one era in a house that’s from a different one. 
Better to blend gently, using similar palettes and materials to tie everything together. 

This is a lesson I’ve gleaned from several homeowners we've met throughout the 
last year. In this issue, we feature houses that combine different styles and eras with 
grace. The Seybolds revamped their 1950s Eichler to make it more contemporary 
and livable while retaining its essential spirit (page 83). And the owners of the 
iconic Heath Ceramics pottery line infused their pre-1900 cottage with a mix of 
old and new, united by the use of their colorful tile (page 108). Finally, Vanessa 
De Vargas shows how you can blend styles well even in the tiniest of homes (page 

90). Her advice on being disciplined with color is so simple, it’s brilliant. Now on 


to my kitchen ... 


Katie 


Katie Tamony, Editor-in-chief 
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SLINICALLY High performance firming technology helps 
SHOWN restore definition to facial features while you sleep. 





MMEDIATELY WITHIN WEEKS 
¢ skin elasticity is improved Lila 1) 
* skin is smoothed and softened e after 8 weeks facial features 


eM CTRL M elem Liat 






FRANICE, 1957. 


Available at a drugstore near you. For more information visit i fe) WE KEEP OUR PROMISES: 
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If you love to travel, this is going 
to be your favorite card. 


Just use your card everyday for 
everything, and watch your miles 
add up. And reward yourself with 

a trip to Hawai‘i. 


You'll earn up to 10,000 bonus 
HawaiianMiles after your first 
purchase and one mile for every dollar 
you spend on net retail purchases.* 
And you'll have access to more 
awards seats at lower award levels 
with no blackout dates. You can even 
ShareMiles with family and friends. 


APPLY TODAY 
1-877 HA VISA 1 


or HawaiianVisa.com 


BankofAmerica 


gs 
EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. Other 
restrictions, limitations and exclusions may apply. Credit cards 
issued and administered by FIA Card Services, N.A. 
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C BP no secret that the Island of 
Ui radiates a powerful attraction. 
it the welcoming beaches? The 
tains that rise from the ocean’s 
m? Or the outpouring aloha? We 
ik it’s all that, plus its compelling 
Be of unique cultural experiences. 
2 this spring as an example. The 
bbration of the Arts at the Ritz 
ton offers hands-on authentic 
yalian activities. Or the Banyan 
Birthday Party in historical 
Sina. How about the East-Maui 
) Festival? Begin May at the 
ont Kea Lani Maui with their 


hy floral May Day Celebration. 


\Ul * MOLOKA! *« LANAI™ 


VisitMaui.com 


ne . 


HAWAIIAN 


—— AIRLINES. — 


Only one airline is Hawaiian. Our genuine 
hospitality, complimentary meals and widebody 
cabins are just a part of our award-winning service. 
Each day we fly from nine Western U.S. cities non- 
stop to Hawai‘i. You'll find travel specials and our 


lowest fares on our website, so come home with us. 


HawaiianAirlines 
HAWAII STARTS HERE 


































































































Web exclusives 


Chat with us on Sunset.com 





Click here for inspiration Browse hundreds of kitchens, 
bathrooms, living areas, and outdoor spaces in the Design 
Assistant, a collection of inspiring home photos from the 
pages of Sunset. www.sunset.com/da 





Online this month 


HERB GARDEN PLAN Fresh 
herbs add homegrown 
goodness and flavor to any 
dish. Check out our free 
garden plan and plant your 
own Mediterranean favor- 
ites. www.sunset.com/herb 
garden 
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COOK UP A GREAT EASTER 
BRUNCH Our online Easter 
cookbook has 12 easy reci- 
pes, including Hot Cross 
Buns, Gorgonzola Broccoli 
Casserole, and Grilled Lamb 
with Cabernet-Mint Sauce. 
www.sunset.com/easter 


12 SPRING PROJECTS See 
how to spruce up a clay pot 
with pastel paint, combine 
cut flowers for a spur-of- 
the-moment arrangement, 
create a stylish fabric floor 
covering, and more. www. 
sunset.com/projects 





Your guide to Sunset 


NORTHW 
(INCLUDES 
ALASKA A 
ROCKY 


MOUNTAIN 


NORTH 
CALIFO 





(INCLUDES 
HAWAII) 


We publish five regional 
editions (your region is identified 
on the table of contents) to 
provide local garden and travel 
information. To receive a 
different edition, please contact 
customer service (see below). 
When offering garden advice, 
we refer to the 32 climate zones 
created for the Sunset Western 
Garden Book. They factor in 
summer highs, winter lows, 
elevation, and rainfall to deter- 
mine what will grow where. 
Nurseries often use these zones 
as well. To find your zone, check 
www.sunset.com 

Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 

For offers from our advertisers 
throughout the West, turn to 
the Directory (page 153). 


Get in touch 

Write a note Send email to 
readerletters@sunset.com or 

write to Sunset Magazine, 80 

Willow Rd., Menlo Park, CA 

94025. Please include name, 

hometown, and daytime phone. 

Send a recipe Submit original 

recipes online at www.sunset.com/ 
submitrecipe or send by mail to 

Reader Recipes, Sunset Maga- 

zine, 80 Willow Rd., Menlo Park, 

CA 94025. You'll receive $100 for 

each one published. 

Customer service Buy a 

subscription, pay your bill, 

or change your address: www. 
sunset.com/subscriberservices or ' 
800/777-0117. 
Sunset Books 800/526-5111 
Custom article reprints 

650/324-5778 
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Reader contest 


Take Sunset’s Best of the West Container Challenge 
We’re on the lookout for fresh, creative ideas from our 
readers for mini gardens in pots. Share your best 
container design in one of three categories and you 
could win $1,000. Plus your winning design could be 
featured in a future issue of Sunset magazine. 














Contest categories 

# One kind of plant in a single container 

» Three kinds of plants in a single container 

= Five kinds of plants in a single container 

Designs will be judged on color scheme, container 
choice, form, creativity, and plant compatibility (plants 
must have similar water and light requirements). Your 
pot must be at least 14 inches in diameter. Specify if 
your design is for sun or shade. 





The deadline to enter is July 21, 2007. We suggest 
designing and planting as soon as possible so your 


You could win $1,000 for 








| See ae entry photos will show your container at its peak. See 
| maple underplanted with page 15] for entry instructions and complete contest 


ee Oren rules. Or go to www.sunset.com/challenge 
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I} | » } Bosch AquaStar is small enough to stash in a closet. @ BOSCH 
Wy eiuit Smart enough to produce endless hot water on demand. =) 

| And so quietly efficient, it saves energy costs up to 50%. sf : 

| ial Tired of running out of hot water? Get an ocean of information on our web Invented for life 


site right now, or call us toll free and we’ll rush you a free, informative packet on 
Bosch AquaStar: the worry-free future of hot water. 





i , 
HW] 800-742-1698 


www.boschhotwater.com Code: ASSM t 































Hidden getaways 

When my wife showed me the cover 
featuring the Waimea Plantation Cottages, 
Inearly flipped (“Top 10 Romantic 
Cottages,” February, page 28). We stayed 
at that property in 2003 and it was one of 
the most relaxing four days we can ever 
remember. These cottages have been 
updated somewhat in recent years, but 
still retain nearly all of their original 
charm—complete with creaky screen doors 
and wild rooster calls early each morning. 
For anyone wanting to stay on beautiful 
Kauai, the cottages at Waimea (www. 
waimea-plantation.com) make the perfect 
alternative to busy resorts and hotels. 
Gary Whitcutt, Camano Island, wA 


My husband and I have been staying at 
romantic cottages for 12 years and can 
recommend several near the California 
side of Lake Tahoe. By far, some of the 
most romantic are the ones at Shinneyboo 
Creek Cabin Resort off I-80 at Eagle Lakes 
Road; they’re fairly new and have jetted 


Deep seating‘comfort. eee -ar es 


tubs in them (www.shinneyboocreek.com or 
530/587-5160). We also like the Cottage Inn 
in Tahoe City (www.thecottageinn.com or 
800/581-4073), which is themed and darling, 
and the Tahoma Meadows Bed & Breakfast 
(www.tahomameadows.com or 530/525-1553). 
And we like the romantic cabins—such as 
the Chapel, Saint Nick’s, Waterfir, and 
Rock Creek—at Sorensen’s Resort (www. 
sorensensresort.com or 530/694-2203), south 
of Lake Tahoe in Hope Valley. 

Dory and Jeff Willer, Clayton, cA 


Family-friendly in Flagstaff 

Thanks for the great article “Defending 
Our Pluto” (February, page 40). Last July 
our family took a road trip in Arizona. One 
of the highlights was visiting Lowell 
Observatory in Flagstaff. The tour was 
family-friendly, and the science museum 
was interactive (perfect for kids). Shortly 
after we got back from vacation, Pluto was 
given the boot, but we’re rooting for it. 
We’re hoping that its return will be soon. 
Mary Doria, Lakewood, cA 
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Reader letters 





Thinking person’s guide 
On my flight to Palm Springs, I opened the 
February issue of Sunset and not only did 
I find a current newsworthy design piece 
on Palm Springs (page 24), but I also 
particularly enjoyed the special food 
section, “A Whole New You” (page 97), and 
Sunset’s continuing coverage of sustain- 
able agriculture, spotlighting “Saving the 
Orange” (page 92). 

Sunset is the thinking person’s guide 
to today’s changing environment, whether 
it be how we eat; plan our travel; design 
our home, work, and garden spaces; or 
live in our fragile world. So hats off to 
Sunset for keeping its readers stimulated 
and involved as we evolve into the 21st 
century! 
Barbara Wollner, Healdsburg, cA, and Seattle 


Has a Sunset story inspired you to try 
something new? Please tell us about 
it. See “Get in Touch,” page 14. 
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Bane Ste ee 
In a consumer study, 73% of women slow aging. This exclusive formula works with your skin's 
























Everyone ages differently. 
Does your skincare know that? 


Introducing the first self-adjusting serum for your unique skin, | 


New AVEENO® POSITIVELY AGELESS™ Rejuvenating Serum has an 
advanced Shiitake Complex that captures the naturally active benefits 


after 4 weeks of shiitake mushrooms — long believed to enhance vitality and 


saw reduced lines and wrinkles. : : : 
. unique chemistry, accelerating your cell renewal process. 


Studies prove it. 73% of women saw reduced lines and wrinkles in just 4 weeks, 


revealing healthy, younger-looking skin. See what it can do for you. 












Ave e a ©. — positively ageless” 
night cream 


ACTIVE NATURALS® 






Discover nature’s secret for ageless beauty. 


For more on the science behind ACTIVE NATURALS” visit www.aveeno.com 





















Desert maze 


Surreal is the word for Banshee Canyon, one of the best spring 
escapes in eastern California’s Mojave National Preserve. First 
there’s the name, said to come from the whistling sound of the’ 
wind as it swirls through pockets in the canyon’s volcanic Igoe <a 
Given the right light, these eroded lava and ash formations can 
seem like grizzled, bearded faces with expressions straight out 
ARM ER MMM nea le-ee an Mert oleae ate 
descent through the narrow gap known as Hole-in-the-Wall, r 
a doable if challenging hike using rings and footholds driven 
into the rock. From a distance, the preserve’s creosote flats may 
seem vast and uninviting. But remember: At a few hidden spots a8 
like Banshee Canyon, the view can be measured in inches, not 4 
ATMA ALCS (OM Agito) Mele 19) 40] 0m ; 











It’s fast, eye-catching, and unusual— 
not to mention good for the environ- 
ment. Designer Craig Calfee’s bamboo 
bike is the latest ultra-versatile and 
super-trendy sustainable resource. 
But the good news is it’s no gimmick: 
Stronger than steel, relatively light, 
and more shock-absorbing than just 
about any other material, bamboo is 

a natural fit for a bike frame. It rides 
like butter and looks like a work of art 
(hence the price tag—steep, but 
comparable to other high-performance 
frames). And thanks to its undeniable 
eco cred (bamboo is the fastest- 
growing plant on the planet), you’ll 
feel like a virtuous pedal pusher to boot. 


pe elU RT tn) te at s — $2,695 and up for the frame; www.calfee 


ar ' Tar 7 if 0 me | design.com/bamboo.htm or 831/728-1859, 









































SEEING STARS 
The Imiloa Astronomy Center of Hawaii 
connects the world of the ancients with the Big 
Island’s modern role in exploring the universe 
Head to the $28 million Hilo facility for exhibits 
on Hawaiian culture, and a dramatic plan- 
etarium show that traces the observation of 
the heavens back to the island’s origins. Closed 
Mon; $15, $7.50 ages 4-12, ages 3 and under free; 
www.imiloahawaii.org or 808/969-9700. 
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DENVER LOS ANGELES SAN DIEGO SAN FRANCISCO SEATTLE : 
s Field Graba Dodger Stadium Petco Park Step up to AT&T Park Hitthe Let’s Safeco Field Ordera " JOYRS Bon, 
Wel | Bases leaded potato,a Discerning palates former Padres pitcher Be Frank cart (before half-pound hunk of 
a A 1/s-pound spud laden flock to nearby Philippe | Randy Jones’s epony- the end of the second Ivar’s wild-caught 
with beef brisket, ched- the Original for French mous Baseball Barbe- inning, when it rolls salmon, grilled and 
Wil dar, bacon, sourcream, Dipsandwiches.Gofor cuestandfora away) forthe grass-fed doused in Ivar’s secret 
Ht | | | and barbecue sauce. the freshly carved major-league pulled- Omega dog slathered tartar sauce, then 
|i) Pair it witha microbrew lamb, and don’t forget pork sandwich with in organic condiments. served ona freshly 
ial from Sandlot, the the housemade corn on the cob. Inside Outside the ballpark, baked organic hoagie 
| country’s only ballpark mustard. Philippe the the ballpark, just beyond _ near the corner of Third roll. On main level along 
| | | | brewery. At park conces- Original, 1001 N. Ala- the left centerfield wall; and King Streets; 888/ the right baseline; 206/ 
fl III sion stands; 303/312-2500. meda St.; 213/628-3781. 619/795-5918. 233-7625. 587-6500. i 
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Contact us at 1-800-PORSCHE or porscheusa.com 


©2007 Porsche Cars North America, Inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. Model shown is Cayenne S with MSRP starting at $57,900. All prices 
shown are Porsche suggested retail prices only. MSRP excludes tax, license, registration, dealer prep, options, and destination charge. Dealer prices may vary. Specifications for comparison only 





When do you tell it that it’s not a sports car? 


From conception it blurred the line between practical and thrilling. To that add a more 
muscular stance and a new, more powerful engine that heightens performance but uses less 
fuel. Perhaps some things are better left unsaid. Porsche Cayenne. There is no substitute. 
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or cabbages, kales, and mustards 
Ko}{-mm O]alet=m nal =y Vm ole] Lam dal -t— 

crops are history as a food source 
(aerate cet an oliae-l9 cl ae 
don’t be in a rush to yank out 
plants: Their yellow flowers add a 
charming informality to the 
garden, and a few stems do the 
same for.a mixed 


ecole 
een Bolted” a 


Puievie waa (cela A cilantro, and 
cress also make great bouquets. 





Buy from Bay Flora, a new Berkeley-based online 
nursery, and support a favorite cause too: At least 10 
percent of all orders go to an organization of your choice. 
Look for unusual edible plants as well as botanical- 
inspired housewares. www.bayflora.com 


PLANT IT NOW 
Borage 


One of our favorite summer blues is 
borage, whose sky-colored, star-shaped 
blooms don’t just look cool—they also 
taste cool, with a flavor similar to cucum- 
bers. Drop the edible flowers in iced 
drinks, green salads, and fruit compotes, 
or sprinkle them over sliced cucumbers. 
To grow, sow seeds 12-inch deep in 

an area with loose soil and at least a 
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pocketed pants 
_ heavy-duty spr 
their tough mate 

chocolate brown co 


















$119; www.redantspants.com | 
409-2537. ee 


half-day’s sun. Keep soil moist until 
seeds germinate, then thin seedlings 

so remaining plants have 2 feet of space 
each. Borage blooms generously and 
produces lots of seeds; sow it once and 
volunteers will supply all future crops. 
Order seeds from the Natural Gardening 
Company, www.naturalgardening.com or 
707/766-9303. 
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April in the West 


Easter egg nest 


Present this petite “table nest” at Easter brunch—with an inscribed egg, it’s a 
pretty placecard and a party favor. To make it, we coiled Y¥/s-inch copper tubing 
used for refrigerator cooling lines (about $1 per foot; available at OSH stores and 
at www.plumbingsupply.com). You’ll need about 5 feet per nest. 
Place a tapered juice glass upside down and, starting at the bottom, wrap the 
length of tubing around it, working upward. To make a bottom for the nest, use 
pliers to make tighter coils at the tapered end. Compress or expand the coils to 
make it about 3 inches tall, then line the interior with straw or sphagnum moss. 
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HOT PRODUCT 





Sina Pearson Textiles 


With names like 
Adobe, Cactus, Thun- 
der Cloud, and 
Turquoise, these 
fabrics capture the 
essence of Santa Fe. 
Inspired by her travels 
in the Southwest, 
designer and Seattle 
native Sina Pearson 
created Santa Fe Sun, 
a line of contemporary 
textiles whose stamp- 
block print motif 
evokes primitive folk- 
art pieces. “It’s about 
happiness, color, 
simple ways of 
expressing love, anda 
singular sense of 


humanity,” Pearson 
says. Pair the fabric on 
a throw pillow with one 
of the selections from 
its complementary 
line, Sedona Stripe, for 
a playful yet sophisti- 
cated look. 

INFO Santa Fe Sun 
(shown in Turquoise) 
and Sedona Stripe 
(shown in Clear Skies) 
of the American South- 
west Collection by Sina 
Pearson Textiles ($69— 
$75 per yard; available 
through Enid Ford 
Atelier, San Francisco 
Design Center, 415/ 
255-1777). 





coveted elements of a Western life- 
style. For tips on turning the dream 
into reality, we love The New Outdoor 


Kitchen (The Taunton Press, 2007; $30) ~ 
by Deborah Krasner. The just-released — 


book includes information on picking 
the proper setup and location, inter- 
viewing contractors, and choosing 
equipment——all the way to selecting 
lighting, accessories, and the best 
bloomers for night fragrance. Along 
the way, copious outdoor kitchens 
whet the appetite, and include an 
oceanside perch in Malibu andthis 
sheltered pavilion built for entertain- 
ing in Arizona. 


PORTLAND HOME TOUR 
Get a rare peek inside six hidden gems of 
modern architecture with Portland’s 
annual Street of Eames home tour, featur- 
ing works by a roster of notable names 
ranging from Richard E. Ritz to Jeff Kovel. 
Proceeds go to a local after-school 
program for homeless and low-income 
children. Apr 14; $30; www.streetofeames.org 





An outdoor kitchen is one of the most ; 
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Shirred eggs 


Something magical happens when 
you bake eggs with cream: They 
turn into a dense, silky custard, 
becoming much more than the sum 
of their parts. 

For each serving: Use 1/4 tsp. 
butter to generously coat a 6-oz. 
ramekin. Pour 2 tsp. heavy whipping 
cream into bottom of ramekin. 
Crack 2 eggs into the dish and 
gently coax the yolks toward the 
center, using a spoon if necessary. 
Tolga aA MViaser ae aleR icc Nate hile) 
pepper, then top with 1 tsp. minced 
chives and 1 tbsp. grated hard 
cheese, such as parmesan. Bake at 
375° until set around edges and 
still a bit jiggly in the center, about 
12 minutes. (For firm yolks, bake an 
additional 3 minutes.) Let sit 2 to 
eMail g jam nt we Uale yam aaa 16 
ately. Note: For easier oven trans- 


fer, set dishes on a large baking pan. 


ee cea 


For extraordinary holiday ham, look no further than the 
offerings from Idaho’s Snake River Farms: juicy, well 
marbled, and deeply flavored from smoking over hardwood. 
Bone-in half or whole hams from $99; www.snakeriver 


farms.com 
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wey Flatbread heaven 


What makes an authentically Western pizza? Ged Robertson, 
owner of Small Shed Flatbreads in Mill Valley, California, is 
looking for the answer. “We’re not trying to do the classic Ital- 
ian pizza,” says the former corporate headhunter, who traded in 
his downtown office for the rigors of the oven. Instead, Robert- 
son turns out thin, crispy pies using fresh, organic ingredients 
from nearby farms (“My cell phone directory is full of farmers’ 
numbers,” he says). Look for toppings like Delicata squash in 
the fall, or wild mushrooms, nettles, and goat cheese in early 
spring. $; 17 Madrona St.; 415/383-4200. 

















Fava beans are a favorite in Medi- 
terranean Europe, where the first 
and most tender specimens of the 
season are eaten raw, dipped in 
salt. All but the very youngest favas — 
need to be double-shelled: Take the © 
beans out of the pods, boilthemin 
salted water for 1to 2 minutes, then — 
remove the outer shell of the i" 
beans. Here are our favorite ways 
to maximize your effort. 

Tossthemwitha 
fruity olive oil and small chunks or 
shavings of young pecorino cheese. 

Cook them in 

chicken broth to cover with some 
garlic until they are very tender. 
Whirl in a blender with enough of 
the broth to make a thick purée. 
Season with salt and serve with 
roasted chicken or pork or as a 
spread on crostini. 


4 
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Boilthem for 
4 minutes (instead of 1to 2), shell, — 
and mash with a fork. Stir in some 
chopped mint, season with salt, 
and spread on toasted bread fora 
delicious crostini. * 
Sautétheminabit 
of butter with sweet cornkernels 
sliced from their cobs and chopped 
pancettaorbacon.Addsaltand 
freshly ground black pepper to 
taste. m 
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What do you want your floor to be? 
wh / 


W YL 


Carpet | Area Rugs | Ceramic | Hardwood | Laminate 
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Where Great Floors Begin 


shawfloors.com 


IN PHOTOGRAPHS BY EMILY NATHAN 


THE FIRST GLIMPSE of Carmel Valley will 


sighing for more. You drive a few 
from the central California 


coast, following a two-lane country road 


that carries you up a small rise. Suddenly 


the view opens up below: tidy farms; 


broad, grassy horse pastures; and spring 


green, oak-covered hills, unfolding in 


30 
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layers to both sides. Add a crisp, gray-blue 
sky and bright yellow mustard to the mix, 
and you’ve got a palette worthy of Monet. 
It’s a view too many visitors to this part 
of the Monterey Peninsula miss, drawn 
instead to the coast’s bustle and much- 
ballyhooed Carmel-by-the-Sea. Carmel 
Valley is another experience altogether—a 
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Hostess Stephanie 
Ballou presides at Café 
Rustica, one of Carmel 
Valley’s favorite 
hangouts. RIGHT 

; , Bernardus Lodge is 

i A : a luxurious retreat 
Tie nom ee elere 


food and its winery. 
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place where the march of the seasons is 
so integrated into the lifestyle that the 
morning buzz at the coffee shop is “So, 
what are you planting this yeare” Head 
there now, in the prime of spring, fora 
laid-back outdoor lover’s tour that leaves 
plenty of time for wine tasting, hiking, and 
browsing in the valley’s many nurseries 
and garden shops. 


An intoxicating natural charisma 
One could easily stake a claim that there’s 
not a more beautifully sited valley in all of 
California. The 25 rugged miles of the 
Carmel Valley run east, due inland from 
Monterey Bay. They’re surrounded on 
three sides by the Santa Lucia Mountains, 
whose ridges—dark green in spring— 
somehow seem both forbidding and 
protective 

This landscape sustains not only some 
very lucky residents—a few of them 
famous, some very wealthy—but also an 
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incredible variety of living things: wisteria 
and roses, wine grapes and coast live oaks, 
quail, boar, and mountain lions. It’s an 
area of contrasts: A farmstand and 
gardens run by Earthbound Farm, the 
country’s largest producer of organic 
produce, lie just down the road from a tiny 
pick-your-own daffodil farm that thrives 
on the honor system (alas, you’re a bit 
late—the blooms are best in January and 
February). Despite the influx of new 
money, the area’s cowboys, winemakers, 
and back-to-the-land types still cross 
paths in the Will’s Fargo saloon, where 
pretty much everybody does know every- 
body’s name. And locals pay $7 to swim in 
the Los Laureles Lodge pool. 

In Carmel Valley, people talk a lot 
about smells. Says Forest Aldrich, a 
contractor who grew up in the valley: 
“When I smell the sage, it puts me back 
in the hills.” Gary Ibsen, founder of the 
Carmel TomatoFest, explains, “April 


comes right after our rains. It’s an 
onslaught of color and flowers; that’s 
when we lose our chill and everything 
really hits. The smells are particularly rich: 
the blossoming combined with a soft, 
subtle saltiness over everything.” 

Carmel Valley’s soil is legendary—it’s 
a bit like the cartoon in which the farmer 
spits a seed and the very next day is 
harvesting fat watermelons. At Ibsen’s 
house, a single climbing ‘Cécile Brunner’ 
rose covers a garden wall more than 20 
feet tall and then wraps one side of the 
house. Thriving rows of spinach, kale, and 
potatoes stretch to the hills at Earthbound 
Farm. The vegetables are bookended by 
a wide band of flowers at the end of each 
row—a home for beneficial insects, 
including several species of ladybugs. 
“These here are good bug plots,” boasts 
Earthbound head farmer Mark Marino, 
pointing to the colorful plots. “This is 
where I would hang out if I were a bug.” >34 | 





© 2007 KF Holdings. 










































VELOPMENT 

E ENVIRONMENT 
OFFEE FARMERS “7 
pilagnice Corti fee ri 


p Susi oP 
NVIRONMENT 


SUSTAINABLE DEVELOPMENT _ 
ING THE E 

& SUPPORTING COFFEE FARMERS 

fe mmo tres Ne fire 









































ified™ whi 

, which supports th 

A Cc le 

r what Yuban you . cd wildlife in coffee growi 
€ to enjoy, you know you're ate regions. So no 














wer 
nh 


rene Getaway 








LUVIFLe of 


A laid-back, easy cadence 








It’s easy to fall into the intoxicating 
| rhythm of spring here. Spend an hour with 


HIT coffee and the paper in the morning before 








i heading off to breathe in spring ona leg 
\) stretcher at Garland Ranch Regional Park. 











|| Here, if you keep your eyes open, you 


might spot a deer chowing down on the 
| choicest young grasses, or one of the 

| many species of native hawks hunting 

| ground squirrels. On your way back west, 


|| stop at a standout pair of traditional nurs- 


eries, both originally started by the Griggs 


a family and still owned by brothers Rick 


i Richardson and Ken Griggs. Or pick up an 
| organic bouquet at Earthbound Farm’s 
stand, smell the chocolate-scented plants 
| in the children’s garden, and wander the 
meditation aromatherapy labyrinth. A 











| small sign suggests you take off your 


shoes to follow the labyrinth’s path; cham- 
| omile is planted underfoot and releases its 
soft aroma as you walk. 
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SO elise Or eae 
festival of relaxed pleasures. 
LEFT Los Laureles Lodge has an 
easygoing charm and reasonable 
prices. ABOVE Kim3 International 
Furnishings brings a bit of Bali to 
California. RIGHT, FROM TOP 
Wood-fired pizza at Café Rustica; 
FezQ is a sophisticated stop for 
plants and outdoor sculpture. 


cottlip 

Leave your car behind and spend the 
next few hours browsing compact Carmel 
Valley Village, about 10 miles east from the 
mouth of the valley. It seems like half the 
valley makes a lunch out of the excellent 
wood-fired pizzas at Café Rustica, and you 
should too. Nearby is another highlight of 
any garden lover’s visit, the small nursery 
and gift shop called FezQ, run by two 
sisters who are dedicated to Mediterra- 
nean gardens. 


“Where’s his flatbed truck?” 
Late in the afternoon, find your most 
beautiful perch yet in the brick courtyard 
of Georis Winery, sipping a springlike 
Sauvignon Blanc underneath a huge old 
cork tree surrounded by purple wisteria. 
The sound of birds chirping is no random 
fly-through but the winery owner’s large 
family of lovebirds in an outdoor aviary at 
one end of the courtyard—no joke. 
Sitting there, sipping wine, listening to 





to you: You don’t want to leave anytime soon. Nobody ever wants to. 
ut | tling down, planting gardens 


lovebirds, it will come to you: You don’t 
want to leave anytime soon. Nobody ever 
wants to. You'll dream about moving in, 
settling down, planting gardens, growing 
some grapes. 

Which creates a dilemma, for the 
valley’s very popularity is changing it, as 
its hippie, cowboy past gives way to the 
wealthier present, with more big houses, 
more wineries, more resorts. “It’s a differ- 
ent kind of wealth here now,” says Forest 
Aldrich. “I remember the first time Isaw a 
guy in a tucked-in white shirt in town. I 
was like, ‘Where’s his flatbed truck and his 
flannele’” 

Still, for now, Carmel Valley’s unique 
mix of the refined and the rough-edged 
continues to work. Longtime locals vow 
to never let go of their rich land. “It’s liter- 
ally paradise,” explains nursery owner 
Rick Richardson. “Very few people I know 
have ever left Carmel Valley. That’s the 
truth of it.” >36 
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Carmel Valley begins a 
mile inland from 
Carmel-by-the-Sea, 
2'/2 hours south of San 
Francisco. Carmel 
Valley Road winds east 
through the valley 
from the ocean; it’s the 
only road you need to 
know to navigate the 
area. The shops and 
restaurants of Carmel 
Valley Village are 12 
miles inland from 
State 1. 
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Bernardus Lodge 
Provence comes to the 
Central Coast, with 
luxurious French 
country—style rooms 
and rambling lavender 
gardens set among 
rolling vineyards. 
Home to the excellent 
Marinus restaurant 
($$$). 57 rooms with fire- 
places and patios from 
$275; www.bernardus. 
com or 831/658-3400. 
Carmel Valley Ranch 
High-end golf resort 
On 400 prime acres 
near Garland Ranch 
Regional Park. Spot 
wild quail and deer on 
the lawns. 144 suites 
from $159; www.carmel 
valleyranch.com or 
866/282-4745. 

Los Laureles Lodge 
White buildings and 
period-style rooms 
beneath old-growth 
oaks. The rooms 
along Surrey Lane 

are the best choice. 

31 rooms from $79; 


www.loslaureles.com 
or 831/659-2233. 


Café Rustica Some of 
Carmel’s best food is 
found at this casual 
spot in the village. 
Salads, pastas, and 
wood-fired pizzas with 
a perfectly crisp, thin 
crust. $$$; closed Mon; 
10 Del Fino Place; 
831/659-4444. 
Corkscrew Café In 
Carmel Valley Village, 
a French brasserie 
decorated in warm, 
sunny-hued colors, 
adjoining the Georis 
Winery. Try the 
mussels. $$; closed Thu; 
55 W. Carmel Valley Rd.; 
831/659-8888. 

Will’s Fargo An Old 
California steakhouse 
and saloon popular 
with locals, right in 
the village. $$$; 16 W. 
Carmel Valley Rd.; 
831/659-2774. 


. Eart 





at to ao 
hbound Farm 
Wander the labyrinth, 
snip your own herbs, 
and buy organic flow- 
ers and veggies direct 
from the source. Cook- 
ing demos, bug walks, 
and other activities 
too; special Earth Day 
celebration on April 21. 
7250 Carmel Valley Rd. 
(3!2 miles east of 

State 1); www.ebfarm. 
com or 831/625-6219, 
Garland Ranch 
Regional Park The 
1.4-mile Lupine Loop 
is our favorite easy 
outing. On Carmel 
Valley Rd. (81/2 miles 
east of State 1); www. 
mprpd.org or 831/659- 
4488. 

Georis Winery In the 
village, taste wine in 
the wisteria-covered 
courtyard listening to 
chirps from the aviary. 
Tasting fee from $15 per 
flight; 4 Pilot Rd.; www. 
georiswine.com or 831/ 
659-1050. 


Griggs Nursery 
Carmel Valley More 
than 2 acres of water 
fountains, pottery, 
houseplants, and 
ornamental and 
bedding plants. 9220 
Carmel Valley Rd. (5 
miles east of State 1); 
831/626-0680. 

Heller Estate Organic 
Vineyards In the 
village, locally grown 
organic wines anda 
sculpture garden. $5 
tasting fee (waived with 
2-bottle purchase); 69 
W. Carmel Valley Rd.; 
www.hellerestate.com 
or 831/659-6220. 

Valley Hills Nursery 
Specializes in Califor- 
nia and Australia 
natives, as well as 
ornamental grasses, 
fruit trees, and organic 
vegetables. Stoneware 
and Italian pottery 
too. 7440 Carmel Valley 
Rd. (314 miles east of 
State 1); www.valleyhills 
nursery.com or 831/624- 
3482. 





Our favorite 
village shops 

FezQ Succulents, 
grasses, and other 
Mediterranean land- 
scape plants, plus 
boldly colored outdoor 
sculpture and sophis- 
ticated gifts. Closed 
Mon—Tue; 28 W. Carmel 
Valley Rd.; 831/659-1268. 
Kim3 International 
Furnishings Huge | 
thatched pagodas, oil | 
jugs, marble basins, 

and other Bali- and 
Asia-inspired garden 
accessories. Closed 

Mon; 25 Pilot Rd.; 
831/659-1360. 

Pot Farm Bright 

Mexican tiles, scrolled 
ironwork, garden 
furniture, andagreat | 
selection of contain- | 
ers. Open daily, weather ‘| 
permitting; 8 Pilot Rd.; 
831/659-1564. @ 
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Kim, Jeff and the rest of the employee-owners of New Belgium Brewing wou 
like to thank the following for making our folly possible: the inventor of the bike, 
the Cache la Poudre River, our farmers and maltsters, the energy-stingy Merlin 
brew kettle, our five proprietary yeast strains, the Wyoming wind, the gazillion 
hard-working microbes in our water treatment facility, our bio-generator, anyone 

who lives like there is a tomorrow, and everyone who enjoys our beer. 
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] HAVASU FALLS Other falls are taller; 
other falls carry greater volumes of water. 
And boy, are other falls easier to reach— 
to get to Havasu, you hike 10 miles into 
Havasu Canyon, having obtained the 
required trail permit from the Havasupai 
ndian Reservation months earlier. But no 


ear—at least on the map—the South 
Rim of the Grand Canyon, Havasu and 
vearby Mooney Falls offer a perfect balance 
of natural forces: turquoise water and red, 
ed rock, glowing beneath a blue desert 
sky. Once you see them, they become the 


backdrop of your happiest dreams. $35 trail 





erm, $12 ee permit; reserve at least 


-~4 months ahead; www.havasupaitribe.com 
Or eee nee —PETER FISH 
Z “AKAKA FALLS Hawaii has no shortage 
of waterfalls, but few combine the easy 
access and knock-y flops-off 
beauty of the Big Island? s ‘Akaka Falls 


North of Hilo and just a few miles inland 


your-flip-f 
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waterfall in the world is so worth the work. 


from State 19, the watérfall emerges from 
a cleft cloaked by dense rain forest, then 
plunges 442 feet into a curving pool. To 
reach it, you take a paved 0.4-mile loop 
that leads through jungle brightened by 
tropical flowers. And there’s a bonus too: 
Before arriving at ‘Akaka Falls, you pass 
Kahuna Falls, a comparative keiki (Hawai- 
ian for “child”) at 100 feet tall. Free; www 
hawaii.gov or eee ~MATTHEW JAFFE 
STONE NATIONAL PARK, WY 
3 AND LOWER FALLS OF THE 
YELLOWSTONE RIVER How amazing are 
these falls? So amazing, they'll make you 
forget Yellowstone’s other big draws, the 
geysers and wildlife. As the Yellowstone 
River cascades over Upper (109 feet) and 
Lower (308 feet) Falls, mist rises to veil the 
world in celadons and golds. Thomas 
Moran’s paintings of this scene helped 
convince Congress to make Yellowstone 
the world’s first national park. Now you'll 
know why. At Upper Falls Viewpoint, a 
canyon-hugging platform lifts you just 
above the watery tumult; for a more 


serenely magnificent scene, gaze at Lower 
Falls from Artist Point (the road to the 
point opens Apr 20). $25 per vehicle; www. 
nps.gov/yell or 307/344-7381. -P.F. 
Ate NATIONAL PARK, CA 
YOSEMITE, BRIDALVEIL, VERNAL, 
AND NEVADA FALLS From nearly any spot 
in Yosemite Valley, you’re within view of at 
least one world-class waterfall. There’s 
the two-tier, 2,425-foot Yosemite Falls 
itself, one of the tallest in the world; Bridal- 
veil Fall, a pure, snowy white cascade; plus 
Vernal and Nevada Falls, which can be 
seen close up on the popular (and strenu- 
ous) 1.5-mile Mist Trail. And then there are 
the more fleeting waterfalls, which appear 
during the park’s peak waterfall season in 
May and early June as High Sierra snow- 
melt hits streams and rivers. Give yourself 
a “Yosemite facial” by standing in the 
spray along the footbridge at the base of 
Yosemite Falls for a few minutes, and 
remember—there’s plenty more where 
that came from. $20 per vehicle; www.nps. 
gov/yose Or 209/372-0299. -ABIGAIL PETERSON 





lud and guts by day. 
e's no better way to spend'the day than with legs pumping and heart pounding. Just like there’s no better way to spend the evening than by relaxing 
ie of our comfortable, affordable rooms, and pampering yourself with Bear Basics™ spa-inspired amenities. Just remember to book online for our 


x Available Rate or it’s Free” CC Plus, for more information on our TripRewards’ program, call 1.800.578.7878 or visit www.travelodge.com. 
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MULTNOMAH FALLS At 620 feet, it’s 
the second-tallest year-round waterfall in 
the country, but Multnomah’s appeal can’t 
be measured in numbers alone. It has a 
slender grace, free-falling more than 500 
feet into a pool, then sliding toward 

a second, shorter drop under an arching 
stone footbridge built in 1914. From the 
bridge, follow a zigzagging trail up and up 
to a platform perched over the lip of the 
falls—a moderate 1.2-mile hike that leaves 
you on top of the world. At the falls’ base 
is a vintage lodge with restaurant and visi- 
tor center for the Columbia Gorge National 
Scenic Area. Free; www fs fed.us/r6é/columbia 
Or 503/695-2372. -BONNIE HENDERSON 


ae co 
RIFLE FALLS STATE PARK Most Colo- 
rado waterfalls require a sweat-soaked 
hike to experience crashing whitewater, 
but not Rifle Falls. Here, the effort is small, 
and the payoff great. Park at the trailhead 
and amble the 100 yards to the roaring 
triple cascades set against a rugged back- 
drop of limestone cliffs, large caves, and 
skyscraping mountain peaks. Take the 
easy half-mile trail to the top of the falls, 
stopping at various vantage points along 
the way to soak up the spray. $5 per vehicle; 
www.parks.state.co.us/parks/riflefalls or 
970/625-1607. -LORI L. MIDSON 
7D SNOQUALMIE, WA 

SNOQUALMIE FALLS Drama seekers 
love to visit here when rivers are at flood 
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stage. A covered gazebo on the edge of the 
canyon’s rim gives a spectacular view of 
the torrent’s 268-foot plunge, which 
propels mist hundreds of feet into the air. 
For amore sheltered vantage point, watch 
the falls from the dining room at Salish 
Lodge & Spa ($$$$; 6501 Railroad Ave. S.E.; 
800/272-5474), directly above the drop. 
Breakfasts here are legendary. Free; www. 
snoqualmiefalls.com -j1m McCAUSLAND 
See SPRINGS 

SEVEN FALLS It takes patience, endur- 
ance, and 224 steep steps to reach the 
summit of Seven Falls, a series of seven 
plunging waterfalls surrounded by pine 
trees, wildflowers, and rocky cliffs just 
beyond the gates of Cheyenne Mountain. 
If the trek to the top is too tricky, hitch a 
ride on the mountain-encased elevator (a 
quick lift that shoots through 14 stories of 
solid granite to Eagle’s Nest) and take in 
the tumbling cascades; the high-altitude 
views are simply sensational. $8.75; www. 
sevenfalls.com or 719/632-0765. -L.L.M. 
9 NEAR SILVERTON, OR 

NORTH FALLS AT SILVER FALLS STATE 
PARK North Silver Creek plunges over the 
edge of an ancient lava flow and drops 136 
feet into a serene pool before winding off 
past giant old trees. Get behind the falls 
for a memorable view: Sandstone beneath 
the lava rim has eroded away, leaving a 
vast, shallow viewing cavern—safe from 
the spray, but not the water’s thundering 
roar. $3 parking; www.oregonstateparks.org 
Or 503/873-8681 ext. 23. -J.M. 
10 NEAR REDDING, CA 

WHISKEYTOWN FALLS [he 220- 

foot cascade stayed hidden from the 
community for 40 years, after an over- 
grown trail, staff shifts at Whiskeytown 
National Recreation Area, and a remote 
location conspired to erase its existence 
from local memory. But it thundered on, 
beautiful and neglected, until it was redis- 
covered by a Whiskeytown ranger two 
years ago. Now anewly built, moderate- 
to-strenuous 1.7-mile trail drops and climbs 
a total of 1,000 feet along oak- and pine- 
covered hillsides to its base. And once at 
the cascade’s rocky base, you'll see that 
the silvery, five-step falls aren’t likely to be 
forgotten again. $5 per vehicle; www.nps. 
gov/whis Or 530/246-1225. -LISA TAGGART 





or centuries, 
sense of independence has come when people are free to explore. 


e West is alive in Wyoming. It’s the ultimate destination on the great American road 
p. From the majestic Tetons across rolling waves of grain to magical Devils Tower, with 
tchin’ posts.in between, Wyoming is the last way West. And all you have to do is look 


r it. Visit wyomingtourism.org or call 1.800.225.5996. < 
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Winters 


West of Sacramento, discover a small town 


with artsy flair 


NEIGHBORHOODS of restored Victorians, 
pocket parks, a thriving downtown burst- 
ing with local art and independent restau- 
rants—this hardly sounds like your 
average exit off the interstate. That’s why 
the small town of Winters is a refreshing 
mini detour just off I-so5. Walk the down- 
town’s five blocks and discover a friendly 
community boasting good eats, art galler- 
ies, quirky shops, and live music. A busy 
Art Walk is held on the first Saturday of 
each month (noon-6 April 7), but you'll 
find a proud local spirit anytime. 

EAT Ficelle Sisters Marianne Washabaugh 
and Joanne Knudson serve homey weekday 
lunches; on Friday evenings, crowds line 
up for tapas and sangria. INFO: $; 1—2:30 
Tue-Fri, tapas 6:30—10 Fri (call for addi- 


tional hours); 5C E. Main St.; 530/795-9593. 


Putah Creek Café & Bakery With bright 
oilcloth tablecloths and hearty from- 
scratch country breakfasts, this busy spot 
isa great place to start your day. INFO: $; 


‘1 Main St.; 530/795-2682. 


Buckhorn Steak & Roadhouse Meaty 
classics like steak, prime rib, and lamb. 


INFO: $$$; 210 Railroad Ave.; 530/795-4503. 


GO The Palms Playhouse A live-music 
venue (in the former opera house) featur- 
ing eclectic, nationally known acts. INFO: 
Tickets from $15; 13 Main St.; www.palms 
playhouse.com or 530/795-1825. 

Putah Creek Nature Park Head to the 
century-old trestle bridge to find a wilder 
walk on the trails along Putah Creek. 
INFO: Off Railroad Ave., just south of the 
Winters Community Center. 

SHOP Briggs & Co. A funky art gallery and 
garden shop north of downtown, with a 


cool old bus in the courtyard. INFO: Closed 


Sun—Tue; 820 Railroad Ave.; 530/795-9505. 
stp Berryessa Gap Vineyards In the tast- 
ing room, owner Dan Martinez chats 
about pours of estate-grown local wines. 
INFO: 4—8 Fri-Sat and by appointment; 15 
Main St.; www.berryessagap.com or 
530/795-3201. Second location at 27260 
State 128. -KATE WASHINGTON 
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Getting there 


Winters is about 60 
miles northeast of San 
Francisco and 30 miles 
west of Sacramento. 
From I-80, take I-so5 
north for 10 miles and 
exit on State 128; go 
west about a mile to 
downtown. Visit www. 
wintersca.net for 
general information. 


Roll along 
backroads 

Spring is the perfect 
time for cycling (ora 
country drive) on the 
bucolic, rolling back- 
roads around Winters, 
especially in the hills 
to the west. If you’re 
looking for a good 
route, stop in at Velo 
City Bicycle Center (41 
Main St.; www.velocity 
bicycles.com or 530/795- 
3454); the friendly folks 
there will be happy to 
advise you. 
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| Where you want to be. 


O’‘AHU 

Sheraton Waikiki 

The Royal Hawaiian 
Sheraton Moana Surfrider 
Sheraton Princess Kaiulani 
W Honolulu Diamond Head 


KAUA‘I 
Sheraton Kauai Resort 
Princeville Resort 


Visit our website, call 1 888 488 3535 or see your travel agent. 

















































MAUI 

Sheraton Maui Resort 

The Westin Maui Resort & Spa 
The Westin Kaanapali 























Ocean Resort Villas 


BIG ISLAND 
Sheraton Keauhou Bay 
Resort & Spa 
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Believe it or not, there’s more to Nevada than fabulous Las Vegas. There are miles 


and miles of stunning adventure terrain - stages where you can shine. The possibilities are wide open. — 
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With year-round access to 

" extensive public lands, Battle 

© Mountain is an outdoorsman’s 

| delight. The mountainous range 
around the town supports a 

| healthy population of wildlife 

| and visitors can hike, camp, hunt, 
fish and trap in the peaceful 

" solitude of Nevada's outback. 


> WELLS 


| Wells is a community rich in 
history. From the long ago days 
“of the Emigrant Trail to railroads 
| and cattle barons, Wells, formally 


The Visitors & Emigrant Trail 
Interpretive Center on Sixth Street 
| telis stories of the California Trail, 
| Metropolis Ghost Town and Wells 
| itself. Just 12 miles south of 
Wells is Angel Lake, a must-see 


destination and a popular spot for 
| fishing, hiking and camping. 





founded in 1869, still thrives today. 





Welcome to Elko, the high-desert 
playground of the American West. 
Leave your worries behind and 
escape to our wide-open spaces. 
Those seeking a unique, year- 
round adventure will find it here — 
from summer hikes around pristine 
alpine lakes to winter heli-skiing 
on virgin slopes. 
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West Wendover, just a 90-minute 
trip from Salt Lake City, borders 
the vast Bonneville Salt Flats, 
where many land-speed records 
have been set. This resort 
community offers an exciting 
blend of first-class resorts, 
casinos and outdoor recreation 
like off-roading, horseback 
riding and even scuba diving 

in picturesque Blue Lake. 
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THERE'S MORE TO NEVADA THAN YOU THINK. 


So whether it’s biking the Bloody Shins Trail, scuba diving in beautiful Blue Lake or locking your love in Lovelock, 
YOU'LL DISCOVER THE POSSIBILITIES FOR ADVENTURE ARE WIDE OPEN. 
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Don’t let love pass you by - visit 
the new Lovers Lock Plaza in the 
charming community of Lovelock. 
The town recently adopted the 
ancient Chinese custom of 
symbolically locking one’s love on 
a never-ending chain. That makes 
it the only place in the nation 
with such a tradition and the 
official love-locking destination of 
lovers, families and frends. 
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Outdoor enthusiasts, grab your 
gear and head to Winnemucca, 
where hiking, hunting and 
biking trails abound. Check out 
the Bloody Shins Trail and pedal 
over miles of single track through 
the foothills of the Sonoma 
Mountain Range. When you're 
finished, round out the day with 
a delicious Basque meal in one 
of the town’s many restaurants. 
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Travel | Weekend 


Vineyards meet woods 


at Wooldridge Creek. 
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BY BONNIE HENDERSON PHOTOGRAPHS BY ANDREA GOMEZ 


METICULOUSLY TENDED GRAPEVINES—Chardonnay and 
Viognier, Syrah, and Cabernet Sauvignon—march up the steep, 
narrowing canyon above Wooldridge Creek’s wood-and-stone 
winery. Curiously, tangled along the vineyard’s edge are a few 
unkempt rows of Chardonnay. A sacrificial hedge, explains Apple- 
gate Valley winemaker Greg Paneitz. 

“The bears like it,” he says with a grin. 
Once the blackberries shrivel, the resident black bears (one of 
which is featured on Wooldridge Creek’s label) start munching on 
grapes. That’s when keeping these hulking pests occupied—in 
addition to keeping the wild turkeys out of the Merlot vines— 
becomes chief among Paneitz’s day-to-day concerns. 
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In the wilds of southern Oregon: wine country the way it used to be 





















Selling his wine is the easy part. Local restaurateurs, wine club 
members, and ‘tasting room visitors snap up Wooldridge Creek’s 
entire 2,500-case annual production. Luckily for the increasing 
number of eager-to-taste tourists making the trek to this rural 
oasis of small farms in the foothills of the Siskiyou Mountains, 
there’s plenty more where that came from. 

Blessed with crisp mountain air, early springs, and long, luscious 
summers, Applegate Valley became a distinct wine appellation 
in 2001, splitting off from the surrounding Rogue Valley. Today, 
it has close to a dozen wineries, almost all with tasting rooms. 

A Goldilocks of wine regions—dry and warm but not too dry and 
warm—the Applegate Valley does well by more grape varieties 

























































re a moment at sea with the Northwest's mysterious orcas. 
one of the endless discoveries you'll find in Washington state. 
PEW ae |) Coat 
























































than most. Almost every winery’s top wine takes advantage of 
that fact by being a blend: Valley View’s “Anna Maria” Meritage, 
for instance, and Wooldridge Creek’s Warrick Red and Warrick 
White. Mounting evidence suggests that Viognier, Tempranillo, 
and Syrah especially thrive here. 

Still, for winemakers, and visitors, too, there’s a sense of being 
in on something from the ground up—quite literally, as boot-clad 
winemakers can be seen tracking mud into their tasting rooms as 
they go from checking vines to pouring wine. Here, you don’t see 
bus tours and grand chateaux, just down-home folks enjoying a 
glass of Chardonnay on a sunny afternoon. As Paneitz puts it, 
“We're like Sonoma in the ’7os.” 

Until just a few years ago, you didn’t see much of anything at 
all here, recalls Michael Wisnovsky, of Valley View Winery, one of 
the area’s first vineyards, planted in 1972. Back then, there were no 
wineries. No tasting rooms. “Savvy wine lovers from San Francisco 
and Seattle still managed to find us,” says Wisnovsky. And the 
wine pavilion built in 2001, with its airy tasting room and patio 
seating, certainly helped expand Valley View’s fan base. 

So has the region’s proximity to the restaurants of Jacksonville 
just 8 miles east, and the Shakespeare and shopping of Ashland a 
little further down the road. Some of the new tasting rooms in the 
valley are pretty posh—and you can get a lovely wasabi-spiked 
fillet of ahi at funky Magnolia Grill, in Ruch. 

Otherwise, there’s not much about the refreshingly rugged 
Applegate Valley you’d call gentrified. Yet. = 
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Getting there 

The closest major 
town to Applegate 
Valley is Medford, a 
5-hour drive from Port- 
land. Or, fly to Rogue 
Valley International- 
Medford Airport. From 
I-s in Medford take 
exit 30 and follow signs 
west 7 miles to Jack- 
sonville; continue on 
State 238 into Apple- 
gate Valley. There’s 
more lodging and 
dining in Jacksonville; 
visit www.jacksonville 
oregon.org or call the 
chamber of commerce 
at 541/899-8118. 


Where to stay 
Applegate River 
Lodge All seven guest 
rooms overlook the 
mellow river in the 
town of Applegate; 
enjoy cocktails and 
dinner next door at 
Applegate River Ranch 
House ($$$; 541/846- 
6082). Rooms from $120; 
www.applegateriver 





lodge.com or 541/846- 
6690. 

Applegate Valley Inn 
Spacious new two- 
story inn in Grants Pass 
is furnished through- 
out with antiques. 

Five guest rooms with 
private baths (four of 
them with jetted tubs) 
and some things you 
don’t find in every 
hotel, such as hunting 
trophies in the upstairs 
parlor. Rooms from $125; 
www.applegatevalley 
inn.com or 541/846-0353. 


Where to eat 

Eve’s Garden Cafe & 
Tea Room Take tea 
and scones or aslice of 
artichoke—green chile 
quiche in an old house 
gussied up in shabby 
chic. $$; closed Mon— 
Tue; 15090 State 238, 
Applegate; 541/846-9019. 
Magnolia Grill Fine 
food ina small-town 
cafe setting. $$; closed 
Mon; 7360 State 238, 
Ruch; 541/899-8700. 
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Where to sip 

Visit www.applegate 
winetrail.com for info. 
Bridgeview Vineyard 
& Winery No fee; 

16995 N. Applegate Rd., 
Grants Pass; www. 
bridgeviewwine.com or 
877/273-4843. 
Rosella’s Vineyard & 
Winery Open Thu—Mon; 
no fee; 184 Missouri Flat 
Rd., Grants Pass; www. 
rosellasvineyard.com or 
541/846-6372. 

Troon Vineyard $5 per 
flight; 1475 Kubli Rd., 
Grants Pass; www. 
troonvineyard.com or 
541/846-9900. 

Valley View Winery 
$5; 1000 Upper Apple- 
gate Rd., Ruch; www. 
valleyviewwinery.com 
or 800/781-9463. 
Wooldridge Creek 
Winery By appoint- 
ment; no fee; 818 Slagle 
Creek Rd., Grants Pass; 
www.wcwinery.com or 
541/846-6364. 
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Inthe time you can dream of atrip 
to New Zealand you can be here! 
It’s justa 12-hour, overnight, non- 
stop flight from the West Coast. 
Visit www.newzealand.com to 
see the latest travel deals and 
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Travel | Tips & trips 


What to do in 


Northern California 
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BRISBANE 

SEEK OUT WINGED BEAUTY 
This month, butterfly fans flock 
to San Bruno Mountain State 
and County Park, home to 
about 40 different types of the 
delicate creatures now emerg- 
ing from their winter sleep. 
While enjoying the wildflowers 
along the 3.1-mile Summit 
Loop Trail, watch for small 
movements that signal adults 
gathering nectar. The challeng- 
ing Ridge Trail (4.9 miles 
round-trip) is more work, but 
offers a better chance of spot- 
ting a rare mission blue or San 
Bruno elfin, two of the park’s 
three endangered species. 
Since each is about the size of 
a quarter, close-focus binocu- 
lars are recommended. $5 park- 
ing; 555 Guadalupe Canyon 
Pkwy.; www.eparks.net or 650/ 
363-4020. -ELIZABETH KRICFALUSI 


SAN FRANCISCO 
HONOR NOB HILL’S RISE 
FROM ASHES Just days before 
its grand opening, the Fair- 
mont Hotel was shaken, then 
scorched by the 1906 earth- 
quake and fire. Refusing to be 
cowed, hotel owners pledged 
to be back in business within 

a year—and they were. A 
hundred years later, the hotel 
inaugurates Heritage Hall off 
the lobby, with postcards, 
photos, and menus collected 
from guests and local archives 
and dating from the hotel’s 
reopening, which showed the 
world San Francisco would rise 
again. Heritage Hall opens Apr1; 






































































950 Mason St.; www.fairmont.com 
Or 415/772-5000. -ANUPAMA OZA 


SAN MATEO 

SAMPLE SPRING SWEETS I[n 
the old days in Sicily, cannoli 
were springtime treats because 
sheep had their babies then— 
and people got milk to make 
ricotta. But you'll forget tradi- 
tion and sheep with the first 
bite of the handmade cannoli 
from Angela and Romolo 
Cappello, at Romolo’s Spumoni 
& Cannoli Factory. Their shop, 
open since 1968, is a fine place 
for dessert and an espresso, 
but to take the cannoli home, 
get filling and shells separately 
to preserve crispness. Go soon; 
the Cappellos close up shop 

in late June for a summer 
vacation in Sicily. Closed Sun— 
Mon; 81 37th Ave.; 650/574-0625. 
-ELIZABETH JARDINA 


SAN PABLO BAY 

PADDLE TO SECRET ISLANDS 
You can gain access to Marin 
Islands National Wildlife 
Refuge, usually off-limits to the 
public, by joining an eco-work 
day and guided kayak tour led 
by naturalists with Save the 
Bay. For a little labor, you'll see 
a hidden part of San Pablo Bay. 
The monthly all-day trips jour- 
ney to East Marin Island, the 
larger of the pair of diminutive 
isles just off the San Rafael 
shoreline. Once on shore, pitch 
in with habitat restoration, look 
for rare plants (including wild 
native orchids), and view the 
neighboring island’s raucous 
heron and egret rookery, one of 
the largest in the bay. $60, 
including kayak rental; reserva- 
tions required; www.savesfbay. 
Org OF 510/452-9261 ext. 109. 
—HARRIOT MANLEY 


SARATOGA 

TAKE TEA IN THE GARDEN 
With cherry trees in bloom, 
now is a lovely time to enjoy a 
stroll and some tea at Hakone 
Estate and Gardens. You'll also 
find vibrant Japanese maples 
and sweet-scented wisteria 
along the paths in the 18-acre 
hillside garden, modeled after 
the estates in Japan’s Hakone 
region. On the third Sunday 
of each month, a tea master 
demonstrates the meticulous 
rituals for preparing and 
serving tea the traditional 
Japanese way. More in-depth 
classes on the Japanese tea 
ceremony are also offered 
regularly. $5 parking; next tea 
ceremony Apr 15, $5, reservations 
required; call for class schedule 
and prices; 21000 Big Basin Way; 
www.hakone.com or 408/741- 
4994. -E.K. 


STOCKTON 

SWING INTO THE MINOR 
LEAGUES Looking forward to 
opening day? Try the minor 
leagues for a more intimate 
ballpark and a change of pace. 
The Stockton Ports (class-A 
affiliate of the Oakland A’s) 
moved into Banner Island Ball- 
park two years ago, and the 
park is a gem. It sits on the site 
where legend says “Casey at 
the Bat” was penned, and 
sports distinctive features like 
a walkway encircling the play- 
ing field, seats immediately 
overlooking the bull pens, and 
a “back porch” at straightaway 
center field, complete with 
Adirondack rocking chairs— 
the perfect place to watch the 
season’s first pitch. Season 
opens Apr s; tickets from $1; 404 
W. Fremont St.; www.stockton 
ports.com or 209/644-1900. -K.w. 
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Explore the ancient cactus forest in 
Arizona’s Saguaro National Park 


BY MATTHEW JAFFE 


WITH CACTUS BUDS forming and with 
temperatures warm but still far from 
summer’s heat, spring is magic time in the 
desert. But the desert seems like a long 
way to travel in a month unblessed by long 
weekends. That’s why we love Saguaro 
National Park, a spectacular Sonoran 
desert bracketing two sides of the city of 
Tucson: You can fly into Tucson for a week- 
end of desert hiking and still be back at 
work on Monday. 

Longtime Tucson resident Bill Broyles, 
author of Sunshot: Peril and Wonder in the 
Gran Desierto, has wandered countless 
Sonoran areas, from foreboding salt flats 
to the Eden-like wildflower fields of spring. 
Still, Saguaro National Park has a unique 
hold on him. 

“One of the first places my family 


‘visited when we moved to Tucson in 1951 


was the cactus forest in the Rincons,” he 
says. “It’s a place that has always been 
part of our psyche.” 

The cactus forest is indeed unforgetta- 
ble, especially in spring, when the park’s 
namesake saguaros come into full 
bloom—a magical sight, not least because 
it’s so ephemeral. Saguaros themselves, 
on the other hand, have a timeless quality 
about them: They can grow up to 40 feet 
and live up to 200 years, often surviving 
drought, frost, and even lightning strikes. 

You'll learn all there is to know about 
saguaros at the Arizona—Sonora Desert 
Museum, which celebrates the Sonoran’s 
diverse habitats. The museum is in the 
Tucson Mountains, so you can brush up on 
your botany before stepping out into the 
desert to see the real thing. 

And there lies the real beauty of the 
park: It’s an essential part of Tucson. As 
Broyles puts it, “Saguaro National Park is 
one of the wild places that makes Tucson 
what it is.” @ 


Getting there 

For information go to 
www.nps.gov/sagu or 
call 520/733-5100. Park 
admission is $10 per 
vehicle. Trail maps are 
available at both visitor 
centers. 


What to do 

Rincon Mountain 
District Visitor Center 
Drive or bike the 8-mile 
Cactus Forest Dr. (from 
the visitor center, take 
Freeman Rd. to Speed- 
way Blvd.). Or try the 
Garwood Loop, a5.3- 
mile route through a 
saguaro forest (take 
Douglas Spring Trail- 
head at the end of 
Speedway). Old Spanish 
Trail and Freeman Rd.; 
520/733-5153. 

Red Hills Visitor 
Center Covers the 
Tucson Mountain 
District. The easy King 
Canyon Trail climbs 
3.5 miles (one way) to 
Wasson Peak, which 
offers the park’s best 
views. 2700 N. Kinney 
Rd.; 520/733-5158. 
Arizona—Sonora 
Desert Museum 
Through Apr 1s, Raptor 
Free Flight features 
trained birds of prey 
flying around the 
grounds. $12; 2021 

N. Kinney Rd.; www. 
desertmuseum.org or 
520/883-2702. 


Where to stay 

La Zarzuela The inn 
overlooks the desert. 
From $295; www. 
zarzuela-az.com or 
888/848-8225. 
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Limahuli Garden 
Near road’s end on 
Kauai’s lush North 
Shore, stroll ancient 
terraces of taro 
(above) and view rare 
and endangered 
species such as Kadua 
haupuensis. Closed Mon 
and Sat; $15, ages 12 and 
under free; www.ntbg. 
org or 808/826-1053. 


Allerton Garden 


Once the retreat of 


Hawaiian Queen 
Emma, this Po‘ipu 
KAUAI garden features a 
number of stunning 
a yer outdoor rooms show- 
casing such plants as 
mee heliconia (above). 
Sit next to the stone 
Buddha and contem- 
plate the natural 
harmony all around 
you. Closed Sun; $35, 
$20 ages 10-12 (younger 
children not admitted); 
guided tours only, 
reservations required; 
www.ntbg.org or 
808/742-2623. 





e 
HONOLULU 





Urban 

Garden Center 

This 30-acre educa- 
tional center in Pearl 
City began as a project 
of the University of 
Hawai‘i at Manoa. To- 
day it offers innovative 
gardening ideas for all. 
Find 70 types of plume- 
ria (above), subtropi- 
cal fruit trees and 
vines, a hedge maze, 
and themed children’s 
gardens—pizza plants, 
ones with animal 
names, Hawaiian- 
alphabet plants, and 
more. 9—2 Mon-Fri; 
free; www.ctahr.hawaii. 
edu or 808/453-6050. 


LANAI 


Hawaii’s hidden 


gardens 


See botanical treasures in spectacular settings 


THESE SIX OUTSTANDING public gardens in Hawaii are 
“hidden” not because you can’t find them, but because too few 
people actually do. They’re not located centrally like Honolulu’s 
Foster Botanical Garden, yet each of these gems is in itself well 
worth a trip to Hawaii—offering not only a good alternative toa 
day at the beach, but an unforgettable experience of the Islands’ 


deep spirit. 


Expect to see an abundance of lush, fragrant tropical plants. 
In addition, you’ll encounter beautiful and historically rich land- 
scapes, plus specialized collections that conserve Hawaii’s native 
plants and the cultural practices that depend on them. -paut woop 


54 Sunset April 2007 


MOLOKAI 








Kahanu Garden 
Most drivers on the 
famous Road to Hana 
miss the best stop 

of all, just 4 miles 
before Hana. Walk in 
the deep shade of the 
world’s largest collec- 
tion of breadfruit trees 
(above) to Pi‘ilanihale 
Heiau, an ancient 
stone temple five 
stories high. Stroll the 
garden’s edge and 
view the sensational 
coastline fringed with 
pandanus. 10-2 Mon— 
Fri; $10, ages 12 and 
under free; www.ntbg. 
org or 808/248-8912. 


KAHULUI 


a 
e 
MAUI HANA 


Amy B.H. 
Greenwell Ethno- 
botanical Garden 
Amateur botanist Amy 
Greenwell spent a life- 
time preserving 
Hawaiian traditions 
and passed the 
project to the Bishop 
Museum, in Captain 
Cook. The garden is 
now home to 200 
indigenous plants, 
including native hibis- 
cus (below). Closed 
Sat-Sun; $4 donation 
suggested; www.bishop 
museum.org/greenwell 
or 808/323-3318. 


 * 
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Hawaii Tropical 
Botanical Garden 
This natural green- 
house just north of 


Hilo teems with 2,000 
species of tropical al 


plants such as ginger @ 
(above), palms, and 
orchids. Location is key 
here—tright on deep 
Onomea Bay. The blue 
Pacific surges against 
blacklava,andthelush =~ 
garden rises above, 2 
anchored by century- 
old mangoes and 
coconuts. Don’t miss 
the eight macaws ina 
new birdhouse and Be 
three-tiered Onomea 
Falls. $15, $5 ages 6-16; a 
www.hawaiigarden.com 

or 808/964-5233. 
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elax in the warm sun and breathe in 


the fresh air found among the natural, 
majestic beauty that is Colorado. 
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It’s here that a number of charming communities play 
host to an array of unique activities and luxurious 
retreats. From the world-class Broadmoor and 
welcoming Glenwood Springs, to the historic Royal 
Gorge rails and active destination that is Colorado 
Springs at Pikes Peak—adventure awaits. Enjoy a wide 


range of activities in Colorado on your next vacation. 


Comfortable luxury 


Situated on 3,000 acres at the foot of the Rockies, the 
opulent BROADMOOR resort (www.broadmoor.com) 
contains a world-class art collection and supremely 
sumptuous accommodations. Designed by legendary 
architect Adam D. Tihany, be sure to visit the fabulous 
new Summit restaurant where you can feast on 


innovative regional American fare. 


Head to Glenwood Springs and experience the refreshing, 
mineral-rich waters of the world’s largest outdoor hot 
springs pool. There are a variety of lodging options 
including a selection of charming bed & breakfasts. With 
nearby Glenwood Caverns Adventure Park and the Iron 
Mountain Tramway, this friendly town is home to many 
great sites to see and enjoy with your family. Learn more 


at wwwvisitglenwood.com. 


ROCKY MOUNTAIN 
Prac be 


Outdoor adventure 


Step into a piece of the West’s storied past and 
experience the rails on the scenic, 126-year-old Royal 
Gorge Route Railroad (www.royalgorgeroute.com), 
which chugs along a spectacular 24-mile stretch of the 
old Denver & Rio Grande Western line. These vintage 
trains afford breathtaking views of Royal Gorge, the 
roaring Arkansas River, and majestic wildlife—from - 


eagles to big horn sheep. 


For a memorable experience that can range from a 
rock climbing or rafting adventure to fine dining at 
The Cliff House, consider Colorado Springs at Pikes 
Peak. A wide variety of outdoor excursions, museums 
and entertainment venues are waiting to be explored. 
Visit www.experiencecoloradosprings.com for more 


information and helpful travel tools. 





dlorado 
;olorado 


Tourism Office 
www.colorado.com 1-800-Colorado 
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EXPERIENCE COLORADO 
SPRINGS AT PIKES PEAK 


Experience the invigorating blend of 
dynamic outdoor activities, breath- 
taking Rocky Mountain scenery, and 
soothing retreats that make Colorado 
Springs a unique vacation destination. 
In addition to diverse recreational 
Opportunities, enjoy exciting attrac- 
tions, wonderful accommodations and 
dining for every taste and budget, 
shopping, arts and entertainment, and 
more at the foot of Pikes Peak. 


experience 
Colorado Springs 
at Pikes Peak. 


1-800-888-4748 


www.experiencecoloradosprings.com 
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HISTORIC ROYAL GORGE 
ROUTE RAILROAD 


Climb aboard Colorado's oldest 
scenic railroad and cruise through 
the breathtaking scenery of the Royal 
Gorge. Built in 1879, the tracks follow 
the old Denver & Rio Grande train 
line providing passengers the ultimate 
experience of this spectacular canyon. 
Choose from Coach, Parlor, Vista 
Dome, Lunch, Dinner Murder Mystery 
and Wine Trains. 
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1-888-724-5748 


www.royalgorgereservations.com 
















GLENWOOD 
SPRINGS 


Historic home of the world’s largest 


outdoor hot springs pool, in the 
remarkable beauty of the Colorado 
Rockies. Come for relaxation, or come 
for adventure at the Glenwood Caverns 
Adventure Park and Sunlight Mountain 
Resort. Situated between Vail and Aspen 
and known for its western hospitality, 
historic charm, and exceptional value 
—Glenwood Springs: nice and warm. 


‘CLENW@D 

soa a ew 
SPRINGS? 
1-888-4-glenwood 


www.visitglenwood.com 


SOME HOTELS HAVE “PREFERRED CUSTOMERS.” 


THE 
The BROADMOOR. It is not simply a resort. tis BRO)A 
an experience. It’is not merely world-class golf, 
Spa, dining. It is a total immersion into a time 


WE HAVE SOUL MATES. 


COLORADO SPRINGS 


and place where your pleasure is all that matters. 
It is not just a preference. It is a passion. 
WWW.BROADMOOR.COM 1.866.334.3556 


When in Aspen, stay in luxury at our sister property, Hotel Jerome. 
























































ITS LIKE A LOVE NOTE 
FROM A PISTACHIO. 
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Planters Pistachio Lovers Mix. 
More ot the pistachios you ae 
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Travel | Postcard 


Canyonlands 


BY PETER FISH 


MAYBE YOU ARE, like me, a casual visitor to San Diego. And 
maybe you, like me, think of it as a city of beaches, sunshine, the 
Padres, and pandas. These are its obvious attractions—except 
for the pandas, which are invariably hiding when you try to see 
them at the zoo. What Eric Bowlby wants people to know is that 
San Diego is also a city of canyons. 

This is why, on a morning so fine you feel your feet are 
floating 2 inches off the ground, I am following Bowlby down 
a trail into one of his favorite canyons, Switzer, just east of 
Balboa Park. 

Bowlby got his current role as the Paul Revere of San Diego 
canyons in a circuitous way. Raised in Massachusetts, he 
followed a girlfriend out to San Diego and got involved in envi- 
ronmental issues because he was playing in a band with a bunch 
of enviro dudes. One day he and his friends noticed that the city 
was about to push an access road through Switzer Canyon. 
Unhappy, they organized a canyon-side community meeting— 
and were astonished by the turnout. “We got tons of people,” 
he says, “even on a rainy day.” 

We follow the trail down a medium-steep slope lined with 
lemonade berry. “Most people don’t realize that San Diego 
County has more endangered species than any other county in 
the continental United States,” Bowlby says. “It’s because we 
have tremendous biodiversity—coast, lagoons, mesas, moun- 
tains, deserts. And endangered because we've paved over a lot 
of habitat.” 

The canyons provide vital remnants of this natural world. 
They were left alone mainly because it was too expensive to fill 
them with houses. And there are, literally, hundreds of them, all 
pinpointed on a big map Bowlby keeps in his house. There are 
canyons named for trees (Juniper, Oak) and canyons named for 
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birds (Quail, Dove). There are canyons with euphonious, Span- 
ish names—Soledad—and canyons with technological, Ameri- 
can ones: Radio. 

That said, the canyons (which are not Grand Canyon chasms 
as much as scrub-filled ravines) don't initially stir you with awe. 
Like spotting the pandas, appreciating their beauty requires 
some patience. Still, when Bowlby bends down, grabs a leaf and 
crumples it for me—“Black sage,” he says—the scent is like 
something you'd smell at the gates of heaven. 

“In Switzer, you feel you're out in the country,” Carrie 
Schneider says. Schneider is coleader of Friends of Switzer 
Canyon, the community group that sprang out of that initial 
meeting. After helping to win the road battle, Friends has gone 
on to remove invasive plants and replace them with native 
species. And its example spread: Today, as the Sierra Club's 
canyons and creeks preservation organizer, Bowlby coordinates 
the work of nearly 40 active canyon-preservation groups. 

Some San Diegans think the effort to preserve the canyons is 
even changing the nature of the city. “The funny thing about 
San Diego is that many people don't feel attached to it as a 


Y Most 
§ Cou 
than 

| United Si 


place,” says Richard Louv, former columnist for the San Diego 
-§ Union-Tribune, and a passionate advocate for what he calls 
| nearby nature. The canyons, he thinks, can help give the city a 
| sense of community. “San Diego is really defined by them.” 
| Last year a consortium of environmental groups and urban 
| designers, San Diego Civic Solutions, made an ambitious 
| proposal—to establish a 17,000-acre park that would preserve 
| all the city’s canyons as a single open-space park. It’s only a 
| proposal, dependent on its promoters drumming up popular 
_ and political support. Still, Louv and Bowlby think it’s a start. 
| _ Bowlby and I have reached the canyon bottom. Here is where 
| the creek that created Switzer runs, and even though it’s hardly 
| atrickle, the air is cool and sweet with hidden water. Far above 
| us we see a hawk circling. “A red-shouldered,” Bowlby says. As | 
| watch the hawk spiral, I find myself reciting his list of canyons 
_ like a nursery rhyme: Juniper, Chollas, Stevenson, Dove. Noth- 
| ing big, nothing splashy, not the Grand Canyon. Just small, good 
i | places that make you-feel good about April, about life. 
INFO Sierra Club, San Diego Canyons Campaign (hitp://san 
diego.sierraclub.org/canyons or 619/284-9399) = 
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planters.com 


KEEP YOUR AFFAIR 
WITH MACADAMIAS 
GOING STRONG. 





Planters Macadamia Lovers Mix. 
More of the macadamias you xz 
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Transform your backyard from dreary to. dreamy. 
BY PETER O. WHITELEY PHOTOGRAPHS BY THOMAS J. STORY \ 


CREATING A COLORFUL OUTDOOR LIVING ROOM from an 
unruly yard can seem intimidating. But by breaking down the} 
process into a series of manageable tasks, busyyparents Trina and 
Mark Whiteley were ableto remodel the backyatd of theif small 
Palo Alto, California, rancher. In two weekends—and@with the 
help of friends and family—they revamped a worn-out deck and 
tamed an overgrown-tawn. Now their garden is party-ready. >62 
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Weekend 1: Tackle the big jobs 
Freshen the deck To restore their Alaska 
cedar deck to its original yellow-orange 
color, the Whiteleys applied a biodegrad- 
able wood cleaner, allowed it to soak into 
the wood, then cleaned the deck using a 
power washer from a tool-rental store. 
The following day, they used a roller anda 
brush to give the deck two coats of stain. 
Frame the lawn Mowing and edging near 
the deck was difficult, so the couple added 
an 18-inch-wide gravel strip between the 





deck and the lawn. They used string to 
define where the strip would go, removed 
3 inches of sod and soil inside the marked 
area, then edged it with 2-by-4 composite 
decking and lined it with landscape fabric 
to prevent weed growth. Crushed-granite 
gravel fills the strip. 

Add steppingstones Circular concrete 
pavers supply visual punch and act as an 
extension of the patio. The Whiteleys 
bought various sizes (20, 24, and 36 inches 
in diameter) from a building supplier and 




















| sealed the pavers with water-based 

| concrete stain. Then they removed rounds 
| of sod and placed the steppingstones flush 
with the lawn for easy mowing. 


4) Weekend 2: Add finishing touches 


| The next task was the fun part—bringing 
) Out all the comforts of a cushy patio, 
“including portable lighting and colorful 

| furnishings. The Whiteleys chose a palette 
| to complement their house and deck as 
well as nearby plants. 


Plant containers Pots in earth tones and 
shades of ocean and sky blue are clustered 
to bring the look of a garden onto the deck. 
They’re filled with easy-care plants, 
cluding golden sweet flag (Acorus), blue 
fescue, rosy-bronze New Zealand flax, and 
silvery echeverias. 
Put out colorful chairs The Whiteleys 
gave two faded wicker chairs a coat of 
deep red spray paint to accent the deck’s 
golden tones and the soft green and deep 
plum French doors. 





Hang up lights The string of lanterns 
makes the deck a festive place for evening 
barbecues and parties, says Mark. The 
lanterns’ string is supported by a Ys-inch 
steel cable suspended between an eave of 
the house and an 8-foot-long 4-by-4 post 
at one end of the deck. 

Place outdoor art Rounded stones, an 
antique watering can, and a decorative 
star of rusted metal nestle among 

potted plants on the deck. Another star 
hangs nearby. >64 
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With Wholesome Grains & Real Beef, 
Accented with Vitamin-Rich Vegetables 
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Too good to be dog food? 
Is anything too good for your dog? 
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What a discovery. The taste he loves. The nutrition you want for him, With wholesome grains 
for energy, real beef for protein, even vitamin-rich vegetables. Think Beneful and you’re 
thinking real, wholesome ingredients. For your dog. HEALTHFUL. FLAVORFUL. BENEFUL? 
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Trademarks owned by Société des Produits Nestlé S.A., Vevey, Switzerland 
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A new private courtyard invites bay watching, lounging, and outdoor dining 
BY SHARON COHOON PHOTOGRAPHS BY THOMAS J. STORY 


A GREAT VIEW £oes to waste if you don’t 
have an attractive space where you can 
linger to enjoy it. The vista from the front 
of Barry Schenker and Diana Rebman’s 
new home in Berkeley included San Fran- 


cisco’s skyline and the Golden Gate Bridge. 


But because the small front yard looked so 
uninviting—its “floor” was just a walled- 
in patch of turf and mud—the couple 
merely gazed at the scenic panorama 
from indoors 

Then they turned to landscape archi- 
tect Stefan Thuilot, their neighbor at the 
time, to help them transform the unap- 
pealing area into a comfortable outdoor 
living space. Thuilot replaced the lawn 
with pavers of square-cut Connecticut 
bluestone, leaving cutouts around the 
perimeter for plants and a water feature 
The fountain of concrete and stainless 
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steel, near one corner of the courtyard, has 
an attached redwood bench and serves as 
a focal point. “Your eye is drawn to it from 
the front entrance and also from indoors,” 
Thuilot says. The fountain invites you 
outdoors; once there, you can’t help but 
stop and admire the view. 

The steel-and-stucco arbor Thuilot set 
atop the existing wall makes the space feel 
more enclosed, especially now that a 
wisteria vine grows along it. The arbor 
also improves how the house looks from 
the street. Before it was in place, the 
tall house with limited plantings around 
it stood out too much, says Rebman: “It 
didn’t look grounded.” The vine-covered 
arbor visually reduced the home’s massive 
scale, Thuilot adds. So does a creeping fig 
that is climbing the walls, plus the Japa- 
nese maple at one end of the courtyard 





ABOVE Before the 
remodel, the front-yard 
courtyard lacked 
privacy and places to 
sit. TOP The designer 
added an overhead 
trellis to enclose the 
space, benches for extra 
seating, a water feature 


BEFORE 


to mask traffic noise, 
and vertical plants such 
as New Zealand flax (in 
the pot) and horsetail 
(along the wall). A 
loropetalum adds a 
splash of deep burgundy | 
foliage to the bed 

behind the table. 
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Caring. 
It Makes All The 
Difference. 


“For generations, Shea Homes 
has cared passionately about 
workmanship, design and the needs 
of families like yours. 

We are committed to excellence in 
everything we do, driven by 
a passion to build the finest- 
crafted homes and communities in 
some of the most picturesque regions 
in California, Arizona, Washington, 
Colorado and North Carolina. 
Everything we do comes down 
to one basic principle: 

When you care, it shows.” 


www.sheahomes.com/sunset 
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FROM TOP The gate 

at the far end of the 
courtyard opens onto 
the entry steps. Bam- 
boo, miscanthus, and 
blue oat grass provide 
foliage textures on the 
slope just outside the 
courtyard, while 
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reliable perennials such 
as lavender, daylilies, 
and Santa Barbara daisy 
fill in with flower color. 
ABOVE Before the 
addition of the stepped 
rock wall, the slope 
looked unfinished. 


and, just outside the wall, a ‘Meyer’ lemon 
and a grove of ‘Swan Hill’ olive trees. 


Outside the wall 

On the upper slope just beyond the wall, 
near the redwood bench, the landscape 
architect concentrated the most colorful 
plantings. ‘Garnet’ penstemon, Pride of 
Madeira, and other flowering plants look 
like an extension of the courtyard, says 
Rebman, providing “still another really 
great view.” Across the rest of the slope, 
bamboo, miscanthus, and blue oat grass 
add texture. At the slope’s base, a stepped 
retaining wall faced with Napa basalt and 
capped with bluestone minimizes the 
downward slope of the street. 

DESIGN Huettl-Thuilot Associates, Berke- 
ley (www. huettl-thuilot.com or 510/848-3200) 





{ 
| 


Frame views An arbor 
with stucco columns 
and steel crossbars 
won’t necessarily inter- 
fere with a property’s 
views—Thuilot’s 
design proves it. By 
selectively focusing a 
portion of the view, the 
columns encourage 
you to pay closer atten- 
tion. Enhancing an 
outside view makes 
asmall space seem 
larger. 

Keep the background 
monochromatic Blue- 
stone paving, the 
arbor’s painted metal, 
the stainless steel 
fountain, and even the 
weathered redwood of 






the bench are all closely 
related in color—gray 
to blue-gray. There’s 
enough variety in the 
materials to be visually 
satisfying, but individ- 
ualitems don’t make 

a small space seem 
busy by competing for 
attention. 

Add mass The natural 
instinct with small 
yards is to choose only 
compact, ground- 
hugging plants. But 
doing so makes a 
compact space appear 
tinier, especially if 
there’s a large house at 
its back. Some height 


eee ee a eee ee 


and heft—as in the 
‘Golden Goddess’ 
bamboo and ornamen- 
tal grasses Thuilot 
used in this garden— 
provide needed ballast. 
Think vertically To 
make this small court- 
yard feel more garden- 
like, Thuilot encouraged 
creeping fig to climb 
the walls, and trained 
wisteria to arch over- 
head. The planting 
pockets and pots 
contain plants that 
mostly head straight 
up, such as horsetail 
and dwarf papyrus; 
they green up the walls 
without crowding the 
hardscape. = 


A low concrete wall, 
fringed with papyrus 
backs the stainless 
steel fountain and 
connects it to the 
corner bench. 
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AN EASY-CARE 
PLANT 
Also available ; 


| in 6 other 
°,=@.’ great colors 
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IT every Car 

In America had ESC, 
about 10,000 lives a 
year COUIC be Saved, 


So we put it standard 


on 407,800 cars 
its a start, nght? 


2007 PERCENTAGE OF VOLUME WITH STANDARD ESC Even before NHTSA‘ announced that Electronic Stability | 
Control could prevent almost a third of single vehicle fatal! 
crashes, we were busy finding a place for it. It just seemed like the» 
smart thing to do. In fact, right now we’re making ESC standard || 
on more cars than the guys who introduced it, Mercedes-Benz.’ 
By 2012, it looks as if all vehicles sold in the U.S. will be required! 
to include it. But honestly, why wait? Experience ESC for! 
yourself-standard on the new Sonata, starting at just $17,995 


HYUNDAl HONDA CHEVROLET TOYOTA FORD To see even more good thinking, go to HyundaiUSA.com) 


America’s Best Warranty: 10 years/100,000 miles*™* 






*National Highway Traffic Safety Administration. Competitor s standard ESC equipment by model based on AutoPlanner data available 11/15/06, 2007 model mix from Global Insight 2007 CY forecast, Safety | 
f its st ays be worn Ser model shown, $22,095. **MSRP for base model with manual transmission. MSRPs include freight; exclude taxes, title, license, and options. Dealer price may vary. ***Hyundal 
See dealer for LIMITED WARRANTY details Hyundai and Hyundai model names are registered trademarks of Hyundai Motor America. All rights reserved, ©2007 Hyundai Motor America 
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Choose easy annuals in colors you love, give them good soil, then watch 


them grow. Here are our no-fail tips for a summer of abundant bloom 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY ROB D. BRODMAN 


MY FIRST EXPERIENCE growing flowers started with 
a paperwhite bulb in a drinking glass, perched on the 
windowsill of my San Francisco apartment. Skeptical 
about how easy growing a narcissus would be, I 
checked on my plant daily, wondering if it would 
bloom. Sure enough, the bulb pushed up green leaves, 
then fragrant flowers. I was amazed; I even brought it 
into work for show-and-tell. That’s when an editor— 
perhaps inspired by my kindergarten-like excitement 
over the blossoms—suggested that I plant a real 
flower plot in a sunny part of Sunset’s test garden. 
Thirty-two square feet to call my own! (My apart- 


ment was 168 square feet, so this was a serious 
amount of land.) It was April, so instead of bulbs I 
chose summer flowers—easy ones that would bloom 


nearly nonstop 
First | made a list of flowers suggested by seasoned 
gardeners, or that I discovered on the Internet. I kept 
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the color palette simple: white, orange, pink, and 
shades of green. 

Then, because nurseries are foreign territory to 
me, L asked Sunset test garden coordinator Ryan Casey 
to help me shop for the plants. At the nursery, I chose 
a few medium-height flowers for cutting—such as 
cosmos, echinacea (purple coneflower), and zinnias— 
plus low-growing flowers like dusty miller, petunias, 
snow-in-summer, and sweet alyssum for neat edging. 
Ialso bought some Mexican feather grass because | 
liked its soft, breezy look. The trip to the nursery was 
fun—what’s not to love about a sea of colorful plants? 

Casey helped me plant and maintain the garden, 
and he shared some advice (see “Get More Blooms,” 
page 74). With his guidance and a good pair of clippers, 
I began harvesting cosmos and zinnias six weeks 
later. In fact, all summer long I couldn’t make bouquets 
fast enough to keep up with my abundant harvest. >74 


ABOVE Writer Jess 
Chamberlain and her 


flower garden. The 
raised bed contains 
plenty of material for 
summer bouquets: 
orange and pink 
zinnias, white and pink 
cosmos, silvery dusty 
miller, and Mexican 
feather grass. White 
sweet alyssum, silver- 
gray snow-in-summer, 
and white petunias 
brightly define the 
border. 
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ABOVE FROM TOP The 


flower garden takes 





shape ont 





Growing flowers is easy 
if you give them what 
they need—just follow 
these steps. 

PREPARE THE SOII 
Mix organic material 
such as compost anda 
complete fertilizer 
(follow package direc- 
tions) into the soil. 
MAKE A PLAN Consider 
what flowers and 
colors you’ll enjoy in 
your garden—and ina 
vase. For impact, limit 
your palette to three 
or four colors. 


Measure your garden 


area, then figure out 
how many plants 
you'll need. 

SHOP Buy plants in 4- 
inch pots or sixpacks. 
Avoid plants that are 
leggy, rootbound, or 
too big for their pots. 
Read labels to find 
flowers suited to your 
garden’s sun expo- 
sure. 

POSITION PLANTS 
With plants still in 
containers, arrange 


Mexican ‘ 


ae 
aie 


eta) 


and rearrange them 
until you’re happy 
with the garden 
layout. Place shorter 
plants in front and 
taller ones behind, 
where they won’t 
block the sunlight. Do 
not crowd plants 
(check spacing recom- 
mendations on labels). 
DIG IN Use a trowel to 
dig the hole. Knock 
plant gently from the 
pot, loosen any coiled 
roots, then set plant in 
the hole with rootball 
just above the 
surrounding soil. Fill in 


around the plant with 
more soil, then press 
soil lightly to firm. 
Water thoroughly. 
KEEP WATCH Water 
the plants regularly, 
just enough to keep 
the soil moist; in warm 
weather, young seed- 
lings may need water 
as often as once a day. 
During the growing 
season, clip off flowers 
as they fade. = 


Get more blooms 
Right after planting 
annuals, clip off all 
flowers (not buds), 
suggests Sunset test 
garden coordinator 
Ryan Casey. Cruel as it 
may sound (“What, 
deadhead my baby 
plants?”), clipping 
flowers that could soon 
set seed actually 
encourages more vigor- 
ous growth of plants 
and their roots. 
Continue to remove 
flowers as they unfurl 
for the first week or 
two that the plant is in 
the ground. 





(IES EE IO 


* GET BEGINNERS’ TIPS ON PLANTING A VEGGIE GARDEN: www.sunset.com/veggieprim 










Orchard Cypress Ridge with an 
overgrout technique 


All it takes 1S your imagination. And Eldorado Stone. It’s a great fit for garden 
patios, front porches, kitchens, wine cellars, living rooms, master baths and breakfast nooks. Eldorado 
Stone transforms all of them into settings of exceptional beauty and romance. And at half the cost of 
real stone, Eldorado enables you to create the distinctive features you desire and still stay on budget. 


For a quick tour of innovative Eldorado installations, go to eldoradostone.com/walkthrough. 


800.925.1491 The Most Believable 


www.eldoradostone.com Architectural Stone Veneer | 
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Garden | Essentials 


rive best cos shru bs 


(Callistemon viminalis); ever- 
green. Sunset climate zones 6-9, 
12-24. Full sun; slightly acidic 
well-drained soil. Water and 
feed regularly during the first 
season to establish roots (use 
all-purpose fertilizer when new 
spring growth appears). Estab- 
lished plants tolerate less water. 


(Nandina domestica); evergreen 
(semievergreen in cold climates) 
Zones 3-24, H1-H2. Sun; some 
shade in hottest climates. Fine- 
textured foliage is similar to that 
of true bamboo. Tolerates some 
neglect, but grows lusher with 
rich soil, regular water. Resists 
oak root fungus 


(Osmanthus heterophyllus); ever- 
green. Zones 4-10, 14—24. Sun 
part shade. Water regularly for 
the first season, then continue 
to irrigate when the top 3 inches 
of soil are dry to the touch 


(Berberis thunbergii); deciduous 
Zones A3, 2b—24. Full sun or 
light shade. Water regularly for 
the first season, then continue 
to irrigate when the top 3 inches 
of soil are dry to the touch. Feed 
with all-purpose fertilizer before 
new growth in spring 


(Coprosma repens); evergreen 
Zones 14-24, Hi. Striking glossy 
foliage. Where hardy, these 
plants are valued for their ease 
of maintenance 


‘Little John’. Dense branches 
covered with blue-green leaves 
on a low, spreading plant. 
Hummingbirds love the brush- 
like red flowers that appear in 
fall, winter, and spring; 3 feet tall 
and wide 


‘Harbour Dwarf’. Airy green foli- 
age turns reddish in winter; 2 to 
3 feet tall, spreading 

‘Nana’ has coarse foliage 
purplish green in summer. 
purplish red to bright red in 
winter; 2 feet tall, 2 to 3 feet wide 
“Woods Dwarf’. In winter, leaves 
turn crimson-orange to scarlet 


‘Goshiki’. Hollylike leaves have 
creamy yellow-over-green varie- 
gation; new leaves have pinkish 
orange markings. Grows 31/2 feet 
tall, 5 feet wide 


‘Crimson Pygmy’. Vivid red new 
leaves mature to bronze-red in 
full sun; dwarf, densely 
branched, mounding habit 
Grows 18 inches high, 30 inches 
wide 


‘Marble Queen’. Glossy leaves 
are creamy white splashed with 
green; 2 to 3 feet tall and wide. 
‘Pink Splendor’ has green leaves 
with yellow margins that take 
ona pink edging as they mature 
Though it can grow 6 to 8 feet 
tall, it can be kept lower with 
pruning 


Makes a good informal hedge or 
focal point in a large container. 
Pretty on hot, shallow banks near 
driveways or sidewalks. Plant as 
a midborder accent with ‘Spread- 
ing Sunset’ lantana and ‘Home- 
stead Purple’ verbena, or pair 
with Texas sage (Leucophyllum 
frutescens ‘Compacta’). 


Makes a graceful groundcover, 
or fringe around small trees 
Nestle a few between boulders 
or near water gardens. In 
borders, pair it with other plants” 
that like the same conditions 
(like dwarf mahonia or hostas) 
or use it to accent lily turf 
(Liriope muscari ‘Lilac Beauty’) 


Makes a good groundcover for 
large, bare areas, or a low, prickly 
hedge. Use itasa midheight 
accent inshrubborders.Or 
plant several in a border behind 
a row of lower-growing Spiraea 
japonica ‘Limemound,, or in front 
of taller ‘Rose Glow’ Japanese 
barberry. 


A good informal hedge for a 
small bankorbed.Useitto 
surround a birdbath, with a 
Japanese maple behind. Or 

grow it at the front of a border, 
with golden gioriosa daisies 
(Rudbeckia hirta) and purpl 
fountain grass behind. 


Makes a good hedge or small 
screen. ‘Pink Splendor’ is pretty 
beside pots of purple fountain 
grass. Plant either variety in 
front of a taller, dark green 
hedge such as a shrubby Podo- 
carpus macrophyllus to show off 
their leaf colors and markings 
-JIM McCAUSLAND 








distinctively 
better’ plants! 


nrovia®...expert growers of the healthiest, hardiest, most beautiful plants. 
sed in our exclusively formulated, nutrient-rich organic soil, Monrovia 
its are guaranteed to make your garden thrive! Our premium plants are 
‘strongest in the industry and with more than 2,200 varieties — from low 
ntenance to high fashion — we have something for every garden style. 


To discover your personal garden style visit 
www.monrovia.com 


if Available at fine garden centers nationwide. 
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into the next room. 












































Join multiple outdoor rooms with focal 


points and a unified color scheme 
BY JULIE CHAI PHOTOGRAPHS BY THOMAS J. STORY 






GIVE A GARDEN a well-planned footprint, and its plantings can 
change frequently without disrupting the overall look or flow. 
“The layout is forever,” says landscape designer and garden 
consultant Eric Teberg, who helped design Dianne and Ben 
Etling’s San Ramon backyard, pictured here. 

Before the renovation, the Etlings’ landscape was typical of 
most in suburbia: lawn, with trees and shrubs lining the fence. 
But when tall trees near the back fence died and had to be 
removed, they left the garden exposed to viewing from neighbor- 
ing two-story homes. The Etlings seized this opportunity to make 
over their entire yard. 

Teberg plotted the garden’s layout and flow. Then he and the 
couple divided the spacious yard into a series of intimate outdoor 
“rooms,” including a side-yard retreat and a dining patio and 
adjacent koi pond. The key to making the rooms flow seamlessly 
into one another, Teberg says, is to give each one a focal element, 
such as a patio or bench. You can appreciate the yard from inside 
the house, but you need something to invite you outdoors, then 
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The couple entertains in their garden often; Dianne’s idea of a 
perfect weekend is to have all six meals outdoors. Adds Ben, “The 
nicest room in our house is our back patio.” 

INFO Design consultant: Eric Teberg Landscape Design Service, 
Manteca (209/239-7209) 









Three great ideas from this garden 

1. Link separate living areas together. One way to connect them 
visually, and to give the garden a cohesive overall look, is to pick a 
basic color palette and use it throughout the garden, Teberg says. 
The Etlings selected plants with flowers in white or shades of 

pink, including callas, camellias, Geranium x cantabrigiense 

‘Biokovo’, and ‘Watanabe’ viburnum. 

2. Plant for extended bloom. The Etlings especially love spring 
bloomers, and they wanted plants that flower in succession 

through the season. ‘Beni Hoshi’ flowering cherry trees start the 
show in early spring, followed by azaleas and bulbs, then clema- 

tis, dogwood, Japanese snowbell, rhododendrons, and viburnum. 

3. Maximize views. When designing the garden’s layout, take 
advantage of good views beyond your fence and edit out undesir- 
able ones. Ben built decorative wooden arbors to screen out 
adjacent homes; the couple placed plants to play off the neigh- 
bors’ trees. They’ve successfully camouflaged unwanted views 
of neighboring rooflines and antennas, but invited in views of 
distant trees, Teberg says. m 
































We're more of a 

family on our deck than 
we ever were in.the 
family room. 
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Garden | Northern California checklist 


What to do in your garden 


April 





SUNSET CLIMATE ZONES 


@ 1a-2b PT 
~) Valley(7-9) Inland (14) 





B Coastal (15-17) 


Planting 

Annuals Sunset climate zones 7-9, 14-17: 
Shop for warm-season annuals; choose 
from celosia, coleus, cosmos, impatiens, 
Madagascar periwinkle (vinca), marigold, 
phlox, and sunflower. Zones 1-2: Wait until 
the soil warms and any chance of frost has 
passed before planting. 

Cherry tomatoes Zones 7-9, 14-17: Plant 
seedlings when soil temperatures have 
warmed to the 60s (mid- to late April). 
“Sugar Snack’, ‘Sun Gold’, ‘SunSugar’, 
“Supersweet 100’, and ‘Sweet 100’ are 
flavor favorites. Shop for seedlings at nurs- 
eries, or order seedlings of all varieties 
listed above except ‘Supersweet 100” from 
the Natural Gardening Company (www. 
naturalgardening.com or 707/766-9303). 
Seeds of ‘Supersweet 100’ are available 
from John Scheepers Kitchen Garden 
Seeds (www.kitchengardenseeds.com or 
860/567-6086). 

Citrus Zones 8-9, 14-17: After danger of 
frost has passed, plant citrus. Inland, 
choose varieties that can take cold nights; 
the Sacramento County UC Master 
Gardeners recommend ‘Bearss’ lime, 
‘Improved Meyer’ lemon, satsuma manda- 
rins, and ‘Washington’ navel and ‘Valen- 
cia’ oranges. Choose a site that gets full 
sun and has well-drained soil. 

Permanent plants Zones 7-9, 14-17: 
Container-grown groundcovers, shrubs, 
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and trees can be planted now. Dig planting 
holes the same depth as the rootballs and 
at least twice as wide. Unless your soil is 
extremely sandy, it’s fine to set ornamen- 
tals such as these into native soil rather 
than adding soil amendments. 

Seeds for containers Zones 7-9, 14-17: 
Four new seed collections from Renee’s 
Garden are designed especially for sowing 
in pots now. Each collection comes with 
seeds of five compact varieties, along with 
tips on how to grow them. Choose from 
mixed herbs, vegetables, flowers, ora 
combo of edibles and ornamentals ($13; 
available exclusively online at www.renees 
garden.com). 


Maintenance 

Control weeds As soon as they appear, 
remove weeds by cutting them off just 
below the soil surface with a draw, loop, or 
shuffle hoe. To prevent the seedlings from 
surviving on surface moisture, hoe in the 
morning so the sun bakes them during 
the day. To destroy mature, deep-rooted 
weeds such as dandelion, pry up the roots 
with a shovel, trowel, or other weeding 
tool (if necessary, water first to soften 

the soil). 

Recycle lawn clippings Leave clippings on 
the lawn when mowing—they’ll quickly. 
break down and return nutrients to the 
soil (a process known as “grasscycling”). 
Mow often enough that you cut no more 
than one-third the length of the grass 
blade in any one session. For more infor- 
mation, visit www.ciwmb.ca.gov and search 
for “grasscycling.” 

Treat chlorosis If leaves on camellias, 
citrus, and gardenias look chlorotic 
(yellow mottling between green leaf 
veins), the plant may have an iron defi- 
ciency. Spray the foliage with a foliar 
fertilizer containing iron and zinc. Or, for 
longer-term results, apply chelated iron 
ora fertilizer containing chelated iron to 
the soil around plant roots (follow label 
directions). -JuLtE CHAI 


Tip from the 
test garden 


PLANTING SEEDLINGS 
Annuals and perennials in 
4-inch containers are less 
expensive than those in 
gallon cans and quickly 
reach the size of larger ones. 





STEP 1 After amending soil, 
dig a hole for each plant 
that’s as deep as the plant’s 
container and an inch or so 
wider. Remove plants from 
their pots, and loosen any 
matted roots with your 
fingers. 





STEP 2 Place each plant in 
its hole so that the rootball 


is even with the soil 
surface. Fill in the hole by 
adding soil around the root- 
ball. Lightly press soil to 
firm the seedling into place, 
then water gently but 
thoroughly. 
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- Take the guesswork 
out of watering. 


Grow plants twice as big. 


With Miracle-Gro® Moisture Control® Potting Mix. A blend of rich organic 


aot ingredients plus natural AquaCoir® fibers that store and release 
quaCoir 
vor: ae water just when plants need it. Plus, it contains the perfect 





em = tixy amount of Miracle-Gro® Plant Food mixed right 

\ oy pee Fibers 

help absorb 33% 10, to feed for three months. 
more water 

than ordinary soil. 


fi The result? Your potted plants 


not only grow twice as big, your _ gag 


over-and-underwatering problems are a thing of 
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Frosted-glass panels 
and a bold orange door 
mark the street 
entrance of the private 
indoor-outdoor world 
of the Seybolds’ 
revamped 1950s house. 
Rectangular, horsetail- 
filled concrete planters 
define the entry path to 
the patio under a 
triangular shade sail. 


er Cee acre a ee a Een 
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HH Reassigning space 
Hl Enter Mark Marcinik—a neighbor, fellow 





Home | Remodel 


Modern, one- 
story wood and glass, 
architect-designed subdi- 


= wees ere Se 


‘iil vision homes (unique to 


| the postwar suburban 
building boom of the 
1950s and ’6os) that 
emphasize casual indoor- 
outdoor living. Though 


dard advice for new homeowners, and it the designs evolved over 
| time, they often had flat 
turned out to be true for Olga and Max or shallow-pitched roofs, 
Seybold. Their search for a home that exposed beams, and 
would work for their blended family— expanses of plate glass. 
Garages often faced the 
including six children, ages 5 to 2i—led Bante 
street, while living areas 
them to an open-plan, four-bedroom opened toward the rear; 
house in Palo Alto, California, built in later examples included 
| 1954 by influential developer Joseph an Bichon ada! at the 
Eichler. The home had great potential for Ce ee 
becoming the multifunctional space they 
needed. And even though it was a tight fit, 
the family lived in it for two years before 
doing any remodeling. “That time was 
1 important to see what worked and what 
| | didn’t,” Olga says. 
it As it happened, the open plan 


LIVE IN A HOUSE for at least a year before 
making any major changes. That’s stan- 


oso 


| worked—mostly. The galley kitchen, 
which was open to the adjacent living 
room and large patio, allowed Olga and 
Max to keep an eye on the kids’ constant 
activity. But the living room also func- 
tioned as a dining room and a family room; 
Olga wanted a dedicated dining room, a 
family room that was easy to close off, 
and a laundry room that wasn’t in the 
main hallway. Plus the house had a short- 
age of bedrooms and storage (six kids 
means an abundance of clothing, books, . 
and toys). 












































Eichler owner, and an architect whose 
practice specializes in modern design. 
Marcinik essentially kept the center of the 
1 house intact and made changes all along 
the edges. 

The biggest change was to flip the 
location of the front and back entries. 
The original front entry was located along 


the side of the house, rather than the 
front, so it faced the next-door neighbors’ 
I fence. “There was asmall entry patio that 


no one wanted to use—it was lost space,” 


= 


Jiga says. The original back door, and 
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version of the suburban 
ranch house popularized 
by designer Cliff May and 
others. A signature 
feature was running 
materials both inside and 
out (like the brick fora 
fireplace) to reinforce the 
idea that house and site 
were extensions of each 
other. 

Joseph Eichler 
left his in-laws’ butter- 
and egg-distribution 
business to become a 
suburban developer after 
World War IT. Living two 
years in a Frank Lloyd 
Wright—designed Hills- 
borough, California, 


house profoundly influ- 
enced his aesthetic, and 
he subsequently hired 
modern architects to 
design his subdivision 
houses. He built more 
than 11,000 homes from 
1950 until his death in 
1974. 

Eichler: Modern- 
ism Rebuilds the American 
Dream (Gibbs Smith, 
Publisher, 2002; $50) by 
Paul Adamson and Marty 
Arbunich; helpful 
websites include www, 
eichlernetwork.com, www. 
eichlersocal.com, www, 
jetsetmodern.com, and 
www.lottaliving.com 





Olga Seybold’s favorite 
feature is the way the 
living room, dining 
room, and patio flow 
together, making the 
hause seem bigger. 
“The patie.is like an 
extra room; it’s where 
we entertain and have 
meals, and it’s a 
meeting place for our 
kids and their friends.” 








| : | : = existing floor plan 
| ey ’ Ne : = addition 





a floor-to-ceiling wall of windows in 
| the living room, exposed the interior of the 
| house to two streets due to its angled 
| position on a corner lot. “It was illogical 
and confusing,” Olga recalls. “First-time 
HH) | | _, 3 visitors would enter through the backyard 
HH | | ae mA gate and find themselves on the back 
| patio, looking in at us through the big 
windows.” 
' i L. ‘: A bold orange door facing the street 
now marks the new front entry and 
leads through the patio, which was 
made private with tall plantings. This 
ag . — reshuffling of entries made it possible 
) i i iy aaa i i= See = to. add bedrooms and a bathroom in 
| Pg " ; = | es ie | ae place of the old entrance path. 


































































































Marcinik converted a bedroom just off 
the kitchen into a dining room and 
designed a wall-mounting system for 
Hl i ema wae.” 4 ' 2 # Olga, an artist, to easily change out 
| <a Cae bd Pe. sl a ee 2 io] displays of her colorful abstract paintings. 

Saw, Mod 4 he me, 17 | He transformed one stall in the two-car 
ee ae A ; garage into a new family room, which 
| es re | ee connects to the open living area but can be | 





readily closed off with a sliding barn door. 
The master bedroom was expanded; the 


original master bathroom is now the laun- 
dry room, accessed from a hallway behind 
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the kitchen. It also opens to the backyard, | 
allowing it to double as a mudroom. “We ; 
can come in from the backyard and leave a 





| lot of the dirt right here,” Olga says. 
| I Marcinik devised ways of building stor- | : 
age into other features—under the living- J 
room side of the kitchen bar, along the 


back of the kitchen cabinets. The Seybolds 
then supplemented that with affordable 
Ikea shelving systems for bedrooms and 
the family room. “There’s a transparency 
about the house—what you see is what 
you get, and there’s not much opportunity 
for clutter,” Olga says. “I don’t want to live 
ina museum, but I want to be able to put 
things away.” 





New twist on a classic form 

In keeping with the Eichler spirit, Marcinik 
used labor-saving methods, materials, and 
designs. “These Eichlers were typically all 
exposed wood construction, and I like to 
stay as true to that as possible,” he says. 
He included wood beams on the ceilings of 
the additions to mimic the beams in the 
rest of the house. But the original redwood 
ceilings, long since painted white, couldn’t 
be replicated due to redwood’s current high 
cost. “I would have loved to sand the paint 
away and show off the beauty of the origi- 
nal wood,” Marcinik says, “but I had to 
make a decision that would fit the budget 
and keep the overall design consistent.” In 9] 
the new rooms, he used Douglas firon the | 
ceilings, then painted them white to 
match the existing rooms. 

After all the flipping, changing, and | 
adding, the house is still not huge, at 
about 2,800 square feet—just sensible for 
an active family of eight. The remodel gave 
the Seybolds space and flexibility while 
enhancing what makes the house distinc- 
tive. Bring on the next So years. 

INFO Design: Mark Marcinik, Green- : 
meadow Architects, Palo Alto, CA 
(www.greenmeadow.cc or 650/856-8354). 
Resources: See page 150. @ 
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Give Old World glamour a new look by 


updating vintage and mass-market finds 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY LISA ROMEREIN 


TRADITIONAL ELEMENTS with tongue-in- 
cheek flair form the backbone of Vanessa 
De Vargas’s style. In her tiny 500-square- 
foot bungalow in Venice, California, the 
owner of the eight-month-old Turquoise 
furniture showroom displays a charmingly 
off-kilter approach to decorating that 
gives formal pieces a fresh and modern 
look. “I love mixing new and vintage, clas- 
sic and ornate,” De Vargas says. “It can be 
alittle glam, a little midcentury—it’s how 
you put it together that makes it work.” >g2 












































Ozone in the atmosphere: Healthy. 
Ozone in your home: Unhealthy. 


While naturally occurring ozone high above the earth protects us from the sun’s harmful UV 

radiation, ground-level ozone is bad news. In fact, according to the EPA, this man-made pollutant 
has been proven to aggravate asthma, reduce lung capacity and increase susceptibility to 

respiratory illnesses. So it’s nice to know you can trust Lennox™ Healthy Climate® products a 
to dramatically improve indoor air quality. And unlike competitors, they won't release harmful LENNOX ) 
ozone into your home in the process. So why live with bad air? With Lennox your family can wow comronr sary 
breathe a little easier. To learn more, call 1-800-9-LENNOX or visit Lennox.com. 
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Receive up to $1,000 toward your utility bills when you purchasea aan hare 
high-efficiency Home Comfort System. | Spc gare 
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' Rebate offer is valid only with the purchase of qualifying Lennox’ products, ©2007 Lennox Industries Inc. See your participating dealer for details. Lennox dealers include Teeny \ 


| , 
t La 5 ere ee a Se ee at 


A 1960s light fixture 
found on eBay keeps the 
dining area from feeling 
fussy. BOTTOM ROW Red 
powder-coated lamps by 
Moth Design bring color 
continuity to the entry; 
vintage wallpaper draws 
the eye in the living 
room. RIGHT Vanessa 
De Vargas in her 
showroom, Turquoise. 























} “Tt can be alittle glam, 
a little midcentury—it’s 
how you put it together 
that makes it work” 


In her living room, a sofa with plush 
upholstery and conventional lines allows § 
for more unusual accents: a faux-ostrich- 
hide coffee table with transparent acrylic 4 
resin legs, and a pair of Chinese-inspired | 
vintage chairs given new life with a coat 
of black lacquer. “Adding lacquer is one of 
my favorite ways to update older pieces,” 
De Vargas says. (A mahogany side table 
next to the sofa underwent a similar treaty 
ment in black gloss.) The white shag rug 
adds textural depth to the room. 

The compact entry space, featuring tw 
ottomans upholstered in quilted chinoisert 
toile, is another example of her perfectly | 
calibrated eye. “I brought in a little color } 
with the lamps, a little pattern with the 
ottomans, an ornate touch with the mirrog 
and balanced it all with the minimal, 
streamlined console table,” she says. 














Be disciplined with color 

The only hard-and-fast design rule 

De Vargas follows is to use a pared-down 
palette. “Consider the colors you love 
and pick two to play with,” she suggests.¥] 
“In my case, they were red and gray. | 
Then accent with one or two more hues 4} 


for contrast.” She cautions against going, 
| 








overboard with too many disparate 
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Take off your shoes and come outside. Life just feels better on Trex” ‘| 


>. 


We specially designed Trex decking and railing to fit perfectly in your backyard. And | 


your lifestyle. Yes, there are many imitators, but only Trex offers a natural look and © 





comfortable feel that no composite product can match. For plenty of great design "| 


= 





ideas and style options, visit www.trex.com today. Or call 1-800-BUY-TREX, ext. 1343. 
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Trex | 


| | How outdoor living should feel. 





Home | Decorating 


shades. “You don’t want to take away the 
impact of a piece; think about showcasing 
itin the best possible way.” 

Wallpaper is one of the simplest meth- 
ods of bringing punch to a small space. 
De Vargas recommends finding vintage 
remnants on eBay and turning them into 
the focal point of a room—behind a head- 
board or sofa, for instance. Her dining area 
features a chinoiserie pattern framed with 
black molding from a hardware store and 
hung against a more somber gray wall. 
Louis XV reproduction chairs echo the 
baroque mood, but are upholstered in 
black faux-ostrich hide for a contemporary 
feel. The 1960s Burke tulip table adds 
lightness to the mix. 


Embellish mass-market pieces 

The most refreshing aspect of De Vargas’s 
decor is her use of affordable basics. “I 
love adapting something inexpensive and 
making it look rich,” she says. The drapes 
in her dining area are from Ikea, customized 
with a ribbon border; the Ikea pillowcases 
on her bed are embroidered with her 
initials. Perhaps her favorite piece of all is 
a birch Ikea armoire in the bedroom that 
she turned into a showpiece (she painted 
it black, glued on high-contrast white trim, 
and added stick-on mirrored transparent 
acrylic resin handles). 

De Vargas’s transformation of a 
cramped bungalow into an opulent home 
is worthy of her design idol, iconic 20th- 
century decorator Dorothy Draper. “She 
was from the glamorous Hollywood era. 
Her work was classic, but she always 
added her own original twist,’ De Vargas 
says. It’s a design tradition made anew 
for the 21st century. 

INFO Design: Turquoise (closed Mon; 

1641 Abbot Kinney Blvd., Venice, CA; www, 
turquoise-la.com or 310/314-2010). Vanessa 
De Vargas also writes a blog (http:// 
turquoise-la.blogspot.com) and contributes 
to Apartment Therapy (http://la.apartment 
therapy.com). Resources: See page 150. ™ 


FROM TOP The Ikea design hero; a custom 
light fixture next to red-and-white bench 
the bed is customized complements the dark 
with a tassel; a19s50s sheen of arevamped 
Dorothy Draper chest Ikea birch armoire 

is anod to De Vargas’s 
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Trex? Nothing else fits 
your lifestyle better. 


DECKING 


GOODBYE WOOD HASSLES 
Trex will never rot or warp. And 
you will never have to sand or stain 
Trex. We've taken the rich beauty 
of wood and left behind all the 
splinters. You won't miss them and 


neither will your bare feet. 


WHY SETTLE FOR LESS? 
We specially designed Trex to 
deliver a more natural look and 
a@ more comfortable feel that no 
composite product can match. All 
in a broad range of colors, textures 


and styles to choose from. 


scapes 


PICTURE TREX IN YOUR LIFE 
Want to see for yourself how nicely 
Trex fits in your life? Ask for our free 
Trex Deckscapes® Magazine. You'll 
find plenty of great design ideas that 
will show you how to get the most 


out of your outdoor living space. 


Visit www.trex.com or 
call 1-800-BUY-TREX, ext. 1343 
to order your free copy of 


Trex Deckscapes. 


Trex’ 


How outdoor living should feel. 
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style of your dreams are separated by 
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| WHEN THE ERA of your house and the 

| 

| ing option. Joanne Heyler knew turning 
her 1940s Los Angeles bungalow into 
what she wanted would mean a lot of 
work. The house wasn’t in disrepair, but 
the style was a far cry from her taste. 

“My own aesthetic is more modern,” 

she says. So she set to work making the 
house her own, with a primary focus on 

i the kitchen. 

| The original, tiny kitchen was designed 
| strictly for utility; Heyler wanted to enlarge 
A) it and open it up to become a real hangout 
| ice. This meant expanding into a 1980s 
| | den addition, adjacent to the kitchen. 
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Kitchen update 


| Infuse a bungalow space with subtle color and contemporary style 
BY DANIEL GREGORY PHOTOGRAPHS BY LISA ROMEREIN 


Architects Toni Lewis and Marc Schoeplein 
borrowed enough space from the old den 
to give the kitchen room for a large island 
and a desk. They also opened up the ceil- 
ing, added a skylight, and removed the 
wall separating the kitchen from the hall- 
way. A soft pale blue that Heyler chose as 
the main accent color appears in cabinet- 
ry, a plastic laminate counter, and the wall 
behind a new built-in desk. 


Subtle contrasts 

Heyler—who is the director and chief 

curator of the Broad Art Foundation, The den cramped the 

which focuses on contemporary art— kitchen. Pushing back 
f the wall created more 

wanted the stimulation of the contrast counter and storage 

between old and new. “I like the way space. 
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Make it happen with help from The Home Depot? Do you want new floors, cabinets, 
Scountertops? We can do it. Our experienced installers are handpicked, licensed’ ye <¥ HOME 
Nprofessionals who know how to get the job done right. Guaranteed?’And special 


moments to savor? Those will happen too. The Home Depot. You can do it. We can help’ a’ a SERVICES 


} 
For more information, visit your nearest Home Depot or homedepot.com/install 
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Home | Before & after 


architect Frank Gehry exposed structural 
materials in his house, so I told them to go 
ahead and expose some materials here.” 
The rafters are revealed so they filter the 
light from the skylight, and panels of 
translucent plastic serve as dividers 
between the kitchen and the bedroom 
hall. Now, light borrowed from the kitchen 
brightens the rest of the house. 

Contrasts between the everyday and 
the unusual are visible throughout the 
kitchen. The island is made of Ikea 
cabinets set into a frame of finply, a high- 
grade plywood. Heyler splurged on the 
refurbished 1953 O’Keefe & Merritt gas 
range and the custom-designed stainless 
steel hood with a mirror finish. “It doesn’t 
overpower the kitchen, but adds a layer 
of texture that enriches the design,” 
she says. 

When the remodel was complete, 
Heyler had a surprising realization: “Vd 
been so focused on moving away from the 
style of the house, but by blending 
contemporary style into a 1940s bungalow 
I actually created a graceful transition 
between the two eras.” 

INFO Design: Lewis/Schoeplein Architects, 
Culver City, CA (www.lewischoeplein.com or 
310/397-1600), Resources: See page 150. m 


) 


LEFT, FROM TOPA 
translucent partition 
between the kitchen 
and hallway allows 
natural light into other 
rooms; chocolate brown 
cabinets contrast with 
lighter colors; the desk 
area, which picks up 

on the same palette, 
was the old location of 
the refrigerator (shown 
above). 
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UV PROTECTION 
doesn't have to 
come from 

a bottle. 


Protecting yourself from harmful 
UV rays doesn't have to involve 
messy sun block. In fact, you can 
enjoy complete UV protection with a 
simple push of a button - Sunbrella® 
awning fabric and a Somfy® RTS 
motor will do the rest. For more 
information on how 
you can protect what's 
most important to you, 
visit sunbrella.com or 
somfysystems.com/ssad. 


sunbrelja’ 


Awning installation by DAC Awnings, Inc. Furniture provided by 
Lloyd Flanders. Sunbrella® is a registered trademark of Glen Raven, Inc 
Somfy® is a registered trademark of Somfy. 




























































































For this project, we 
used two 27- by 72- 
inch canvas roller 
shades. The rest of the 
materials are available 
at art-supply stores 
unless otherwise 
noted. Make sure you 
choose a fabric paint 
that works with your 
shade’s material. 

= Scissors 

= Clip-art book (or 
create your own image) 
= Photocopier 

= Transparent tape 

= Lightweight work 
gloves 

= Spray mount 

=» Stencil board or heavy 
card stock 

= Cutting board (at 
least half the size of 
your image) 

= Craft knife (plus extra 
blades) 

= One or more fabric 
roller shades 

=Drop cloth 

= Tape measure 

=Pencil 

=Painter’s tape 

= Flat-head paintbrush 
= Fabric paint 





STEP 1 Cut out image 
from clip-art book or 
other source. Using 
photocopier, enlarge 
image to desired size if 
necessary. (Note: If 
you need a larger 
image than your photo- 
copier can create, cut 


Ho W to the image in half, then 


enlarge each half to the 


gre a desired size. Tape 
E me the halves together to 
es form a single image in 


step 3.) 


Create a spring-inspired accent to brighten your window 
BY JESS CHAMBERLAIN PHOTOGRAPHS BY THOMAS J. STORY 


GIVE A BLANK ROLLER SHADE an airy, elegant new look with the image of your choice, 
applied in a few easy steps. 

Using a paper product called stencil board or heavy card stock, you can create a stencil 
from almost any simple design (or download our sprig of leaves at www.sunset.com/ 
leafstencil). Clip art is a great resource for images. Silhouettes with no intricate details 
work best; choose an image with design elements that don’t overlap, so the pattern can 


STEP 2 Wearing gloves 
be cut out as one piece. be 


and working in a well- 


We combined fabric paint in dark green and golden yellow with a bit of white and ventilated area, use 
black to create a leafy green. Our project cost $29, not including the shades. spray mount to glue 
RESOURCES See page 150. image to stencil board 
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Materials and directions 


or card stock. When 
dry, lay stencil board 
on cutting board. With 
the craft knife, care- 
fully cut out the image. 
You may need to go 
over your cuts more 
than once to be able to 
lift out image. Replace 
blades as needed. 





shade flat on drop 
cloth with the side 
that will face the room 
facing up. Use tape 
measure and pencil to 
mark desired stencil 
placement. Secure 
stencil to the shade 
with painter’s tape. 





STEP 4 With the paint- 
brush, dab fabric paint 
through stencil 
cutouts onto the 
shade. To keep stencil 
from moving, press 
your fingers near the 
section you’re paint- 
ing. Once paint is dry, 
remove stencil and 
follow fabric-paint 
instructions, if neces- 
sary, for setting paint. 
STEP 5 To reverse 
image, as shown on 
the two shades here, 
be sure paint on sten- 
cil board is completely — 
dry, then flip stencil 
board over, position on | 
a second shade, and 
begin with step 3. = 


| 
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hy At Trilogy, every day is an exploration, an inspiration and 
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a discovery. It’s the way life was meant to be. 


Found in truly magnificent locations throughout the West, Trilogy offers 
many paths that will lead you toward revitalization and renewal. You'll discover 
new energy within yourself. And more opportunities to enjoy the life around you. 


Contact us today to set up a personal tour. Experience Trilogy and 
discover the treasures of life for yourself. 


oe 
Trilogy 


Where dreams take [light. 





TrilogyToday.com 


VISIT A TRILOGY COMMUNITY IN PERSON OR ONLINE TODAY. 


ae 
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| Irilogy is a registered trademark of Shea Homes, Inc., an independent member of the Shea family of companies, Trilogy OCC Meret MEM MeO LNLU Mes 
wn »aHomes people of all.ages. Homes at the Trilogy Glen Ivy, La Quinta, Rio Vista, Power Ranch, Vistancia, The Vineyards and Redrnond Ridge cornmunities are aca) 7 
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conditions and restrictions. Models shown do not represent an indication of racial preference. Void where prohibited. This is. not af offer of: real estate, og a CS 
sale, nor a Solicitation of an offer to buy, to residents of any state or province in which registration and other legal requirernants ‘Nave ‘not been fulfilled: 








| Caring since 1881 
} 
i} 
| 
| 












































































































































Escape to the Long 
cha 


rm of shor e yo 1S BY BONNIE HENDERSON 


ceo ae starts Cnn entrant ae Sse aren ihe 
crumbs from this one—our conversations focused on food. 


Winding up the Oregon coast to Astoria and over the Colum- 
bia River bridge, we debated where to dine. The Shoalwater 
Restaurant, tucked inside the elegant vintage Shelburne Inn? 
Moby Dick Hotel and Oyster Farm, where bivalves come from 
the hotel’s own oyster beds? The Ark perhaps? The former 
owners, Lucas and Main, sold it in 2004, but we were curious 


| 
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§ Beach Peninsula for fresh seafood, beach strolls, and the roug 
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about its recent incarnation under new owners. 

So, on just a few days’ notice, we'd found rooms at an inn 
within earshot of the sea. (Among the many pleasures of spring 
on the Long Beach Peninsula—the silvery flocks of migrating 
shorebirds, the unpredictable but often unnervingly beautiful 
weather—is the lack of crowds.) 

I slept that first night with the window cracked, letting in the 
salt air and low rumble of waves from beyond the dunes, then 
rose early for a walk down the wide, flat beach, returning on the 
paved trail and wooden boardwalk that run through the dunes. 
In the town of Long Beach, we briefly browsed the kite shops 
and gift shops and Marsh’s Free Museum, a collection of souve- 
nirs, oddities, and attractions like Jake the Alligator Man. Then 
we hopped in the car, intent on spending the day browsing and 
nibbling our way north to land’s end. 


Cranberries and oysters 

From Cape Disappointment, where the Columbia River meets 
the Pacific, the 1'/-mile-wide sand spit of a peninsula stretches 
28 miles north to Leadbetter Point. The peninsula here has a 
singular kind of moody beauty. The long, wide ocean beach is 
backed by gray-green dunes, and a scattering of hotels runs up 
and down the peninsula; eastward is a tangle of dense coastal 
forest stretching nearly to the bay shore. 


Broad mudflats exposed by the tide send a tang 
into the air; piled in huge mounds are oyster 
shells the color of fog 


From the town of Long Beach, we turned east on Pioneer 
Road, heading toward the bay, making what we thought would 
be the briefest of swings through the Cranberry Museum & 
Demonstration Farm. I mean, what could be more earnest and 
boring than a museum dedicated to one very tiny, very tart 
fruit? Turns out it was more shop than museum, and not the 
least boring. We must have spent an hour sniffing the cranberry 
lotions and tasting the cranberry condiments before moving on. 

Following Sandridge Road north along the bay, we got few 
glimpses of the water until we reached the community of 
Nahcotta, where we parked and wandered down to one of the 
piers. The little interpretive center was closed, but we got all the 
interpretation we needed just by standing there: Broad mudflats 
exposed by the tide sent a tang into the air; a great blue heron 
picked its way along the bay’s edge; piled in huge mounds were 
oyster shells the color of the fog that now and then obscured 
views of Long Island, out in the middle of Willapa Bay. 

Bailey’s Bakery & Cafe, in Nahcotta’s post office building, was 
open. It was just what we needed by then, and more than we'd 
hoped for: a low-key gathering place for locals with soup and 
sandwiches, decent coffee, and a great cranberry scone. 

The afternoon was waning by the time we quit the bakery, 
but Betsy insisted on a mile’s detour to Ocean Park to browse 
Jack’s Country Store, a massive mercantile with every useful 
item you can think of, from camping supplies to kitchen 
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TOP ROW, FROM LEFT An oyster smokehouse 
on the Long Beach Peninsula; crushed 
oyster shells cover the Nahcotta basin, 
which fronts Willapa Bay; fishing boats 
dominate the harbor in Ilwaco, which 
anchors the south end of the peninsula; 
mossy-limbed Douglas fir and brushy salal 
line the narrow road leading to Leadbetter 
Point State Park. LEFT Mushrooms foraged 
from the coastal forest often show up on 
diners’ plates at local restaurants. RIGHT 
First Street in Oysterville peters out 
between the edge of Willapa Bay and the 
dunes at the north edge of town. BOTTOM 
ROW, FROM LEFT The west side of the 
peninsula offers windswept ocean views; 
seafood lovers can’t go wrong at 
restaurants here; the Moby Dick Hotel is a 
good place to hunker down for a game of 
Scrabble; sea air adds seasoning to oysters 
grilled on the beach. 
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essentials. We stopped at Eric Wiegardt’s Studio Gallery to look 
at his vibrant landscapes, then we continued north, suddenly 
finding color in what had seemed a purely evergreen scene. 


: Columbia River 


ASTORIA ~ 


* Single 


A place you wouldn’t want to leave 

State 103 ends at Leadbetter Point State Park, with its hiking 
trails and bird-watching platform, but we stopped in little 
Oysterville, a place out of time, its well-preserved 19th-century 
houses and picket fences wresting order from the seaside tangle 
of cypress and salal, shore pine and alder. 

At Oysterville Sea Farms we tasted smoked oyster spread and 
smoked salmon spread and dried cranberries and blueberries set 
out in the little shop inside the Oysterville Cannery Building. 
One of the oystermen stopped long enough to sell us a bag of 
cranberry-studded granola and two flavors of smoked oysters. 
(We'd seen sense in the sign outside: WHEN IN HONOLULU, TAKE 
HOME PINEAPPLES. WHEN IN OYSTERVILLE, TAKE HOME OYSTERS.) 

Undecided about where to dine, we turned around and 
headed south again, taking the beach road this time. But passing 
through Klipsan Beach, we were pulled off the road by a saucy 
yellow fish with big red lips—the sign, it turned out, for the new 
Jimella’s Seafood Market, tucked next to‘Mike’s Auto Repair. 

And inside was Jimella Lucas herself, holding sway behind 
big coolers containing organically farmed prawns, fresh fillets of 
local fish, and all sizes of Willapa Bay oysters, smoked and raw. 
Shelves held wines and specialty foods, some from the penin- 
sula; in one corner were tables and chairs and a sign advertising 
hot bowls of Jimella’s Famous Clam Chowder. 

“Glad you're still here!” I gushed. 

Why, she asked, would she leave? 

“Anything I want I can have here,’ she continued, gesturing 
at the wines from the Willamette Valley, the cheeses from 
Jumpin’ Good Goat Dairy—just down the road in Ocean Park— 
and her own fresh prawn salsa. 

“And the pace of life and the quality of life that I have here I 
can't have anywhere else,” she added. “You can really slow down 
and appreciate who you are.” 

And what's on your plate. m 
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A peninsula planner 


Long Beach, the biggest 
town on the peninsula, 
is about two hours by 
car from Portland, three 
and a half from Seattle. 
For more information 
on lodging, dining, and 
things to do, contact 
the Long Beach Penin- 
sula Visitors Bureau 
(www.funbeach.com or 
800/451-2542). 


Where to eat 

The Ark Restaurant 

& Bakery Its views of 
Willapa Bay can’t be 
beat, and the dining 
room’s ’60s ambience 
remains part of the 
charm. $$$; call for 
hours; 3310 2731d St., 
Nahcotta; 360/665-4133. 
Bailey’s Bakery & Cafe 
Settle in at one of five 
tables in the town’s old 
mercantile for a sand- 
wich, cookies, or— 
Sunday mornings— 

a sticky “thunder bun.” 
$; closed Tue—Wed; 
26910 Sandridge Rd., 
Nahcotta; 360/665-4449. 
The Depot Restaurant 
Seaview’s 1905 railroad 
depot now dishes out 


memorable dinners. 


Both the wine and beer 
list and the entrées 
include local favorites 
and international 
flavors, from Thai 
calamari to Willapa Bay 
oyster fry. $$$; closed 
Mon—Tue; 1208 38th St., 
Seaview; 360/642-7880. 
42nd Street Café 
Cheerful diner decor 
and a menu bringing 
out the best in comfort- 
food favorites, from 
Cajun-fried oysters 

to pork chops with 
cranberry barbecue 
sauce, help make this 
a local favorite. $$$; 
4201 Pacific Way, 
Seaview; 360/642-2323. 


Jimella’s Seafood 
Market The new enter- 
prise from the former 
owner-chefs of the Ark. 
Get fresh or smoked 
fish, local shellfish, 
homemade sauces, and 
fine cheeses and wine 
to go, or sit down to 
enjoy a bowl of chow- 
der. $; closed Mon; 21712 
Pacific Way, Klipsan 
Beach; 360/665-4847. 


Where to stay 
Caswell’s on the Bay 
Aromantic B&Bina 
Queen Anne house in 
Oyster Park, Caswell’s 
offers five rooms with 
private baths, antique 
furnishings and fine 
linens, and nonstop 
bay views. Rooms from 
$160 (including full 
breakfast with oysters); 
www.caswellsinn.com or 
360/665-6535. 

Inn at Discovery Coast 
All nine rooms in this 
Long Beach inn face 
the sea (best views are 
from the third floor) 
and have gas fire- 
places; corner rooms 
have jetted tubs. Rooms 
from $95 (including 
breakfast); www.innat 
discoverycoast.com or 
866/843-5782. 

Moby Dick Hotel and 
Oyster Farm Bunker- 
like outside but funky 
and fun inside, this 
1930s hotel in Nahcotta 
has nine rooms, some 
with private baths, and 
plenty of bohemian 
charm. Warm up in the 
Japanese sauna in the 
woods; in the attached 
restaurant ($$$; call for 
hours), enjoy a fine 
meal featuring oysters 
from the hotel’s own 
oyster farm. Rooms 
from $90 (including full 
breakfast with oysters); 
www.mobydickhotel.com 
or 800/673-6145. 


Shelburne Inn The 
gracious green gabled 
1896 inn in Seaview is 
stuffed with antiques. 
Allis guest rooms have 
private baths with tiled 
shower or clawfoot 
tub. Ask about the 
owners’ private cottage 
and guest rooms at 
nearby China Beach 
(rooms from $199; 
360/642-5660). The inn’s 
Shoalwater Restaurant 
($$$; 360/642-4142) has 
a deservedly fine repu- 
tation for its service, 
extensive wine list, and 
exquisitely prepared 
food. Rooms from $135; 
www.shelburneinn.com 
or 800/466-1896, 


What to do 
Cranberry Museum 
Call for hours; free; 2907 
Pioneer Rd., Long Beach; 
www.cranberrymuseum. 
com or 360/642-5553. 
Jack’s Country Store 
26006 Pacific Hwy., 
Ocean Park; www.jacks 
countrystore.com or 
888/665-4989. 

Marsh’s Free Museum 
409 S. Pacific Ave., Long 
Beach; www.marshs 
freemuseum.com or 
360/642-2188. 
Oysterville Sea Farms 
First and Clark Sts., 
Oysterville; www.willa 
bay.com or 360/665-6585. 
Wiegardt Studio 


Gallery Open Friand Sat | 


and by appointment; 
2607 Bay Ave., Ocean 
Park; www.ericwiegardt. 
com or 360/665-5976. 
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DIVING HEADLONG into a challenging project was never an issue 
for Catherine Bailey and Robin Petravic. The two designers 
found themselves having their first child, getting to know a new 
town, and renovating a house—not to mention acquiring Heath 
Ceramics, the iconic Western pottery line—all at the same time. 

“Tt was a truly organic process,’ Petravic says about their 
home remodel (though he could be talking about their approach 
to life in general). “I guess we're lucky it worked out in the end.” 

Their open-minded attitude came in handy when they moved 
from San Francisco north to Sausalito, where homes cling to steep 
hills at the edge of Richardson Bay. The house they bought—a 
pre-1900 cottage on the hillside above the harbor—badly needed 
an update. “We're always drawn to houses and objects with 


history and purpose,” says Bailey, who along with her husband 


was a designer of products from snowboards to cell phones. 
Then an accidental discovery became a major source of inspi- 
ration for their remodel. While exploring their new neighbor- 
hood, the couple stumbled upon the factory for Heath Ceramics. 
The company, founded by pioneering designer and ceramicist 
Edith Heath, had been producing artisan tiles and dishes for 


ABOVE A bench by 

the front door of the 
cottage keeps shoes 

in a neat row. LEFT Fir 
floors and thick wool 
rugs add warmth to the 
living room, which is 
accented with a modern 
lounge chair, mosaic 
coffee table, anda 
Walter Kuhlman 
portrait of a bemused 
nun. The new staircase 
to the upstairs bedroom 
includes a reading nook 
on the landing. 
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more than 50 years, furnishing thousands of homes (as well as 
Berkeley’s Chez Panisse and other restaurants) with its signa- 
ture pottery sets in earth-inspired tones. The practical yet 
elegant pieces appealed to Bailey and Petravic’s streamlined 
sensibilities. Then they learned that the company, with Edith 
Heath in ill health, was no longer thriving. 

The couple formed an unlikely dream—to take over the ceram- 
ics factory, despite the fact that neither of them had any experi- 
ence in the field. And yet, with resourceful financing and a few 
silent partners, the dream came true: They bought Heath in 2003. 


Bridging old and new 
The new business influenced the couple’s decisions as they began 
their cottage makeover. Attracted to the simple beauty of func- 
tional items, they brought a similar aesthetic to their home. First, 
to get the most out of the view, they tore down a wall that closed 
off the kitchen from the dining room—leaving a central tower 
with cabinets on one side and the fireplace on the other. They 
warmed rooms with fir floors and filled spaces with modern 
furniture whose clean lines made the most of small quarters. 
“It’s a challenge to do modern in an old house,” Bailey admits. 
The solution was to mix it up: a Saarinen chair next to garage- 
sale finds, Ikea cabinets surrounded by custom woodwork and 
period molding. 
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wall separating the 
couple’s kitchen and 
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turquoise fireplace. 
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Surprising jolts of vivid color punctuate a mostly gray palette. 
The three tones of deep charcoal tile are a rich background for a 
vintage turquoise fireplace. In the newly terraced yard, rust- 
orange tile benches are brilliant against the poured-concrete 
raised beds and bluestone pavers. 

The couple nearly doubled their space by adding a bathroom, 
playroom, and family room where once there had been an 
unfinished basement. There they brought in matte brown tiles 
in a larger size for the floor (a practical choice for a family with 
a toddler and two large black Newfoundland dogs). Avocado 
green paint brightens the walls; sea green Heath tile gives the 
bathroom an otherworldly, undersea feel. 

Bailey and Petravic considered their plan for quite a while, 
developing ideas until they found a workable design. “We redid 
the kitchen sketches at least eight times,” Bailey says. But the 
long timetable allowed them to evolve as they adjusted to the 
home and the business. Today, with their business thriving and 
construction finished (their toddler, Jasper, is an enthusiastic 
fan of the remodel—particularly the backyard sandbox), they're 
happy they took the plunge. Still, Petravic adds with a smile, 
“We're not going to start anything new for a while.” 

INFO Landscape design: Antonia Bava Landscape Architects, 
San Francisco (www.abava.com or 415/882-7915). Resources: See 


page 150. 
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Trailers alone make pretty patio cempenare 
with blooms, Copia ‘Gulliver’s White bacopa look 
cheerful in 5-inch-wide, glossy green pots 


















| | TRAILING PLANTS make good container gardens even gardens are those with leaves in shades of lime green to blue= 

| Their long stems spill over pot edges and tumble down th green to silver, bronze, plum, and multicolored foliage. Add to 

HW fH creating a drapery of foliage or flowers that dangles like a beaded, these the numerous trailers that bear flowers in a wide range of 
curtain beneath upright plants. Indispensable for a finished look pastels to vibrant colors such as sunny yellow, hot pink, and 
in mixed plantings, most trailers have delicate foliage and dimin- age, and your color and style options appear limitless. 
utive flowers that complement larger, showier companions in the 
pot’s center; without them, living bouquets can appear unfin- 
ished, even bare. But you can also display young trailers (4-inch 

pot size) such as bacopa alone on patio tables. plant one. 

Among the dozens of trailing plants that spark up potted DESIGN Karen Donnelly, Redwood City, CA (650/224-3476) 
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For a mass of color, 
choose one of the flower- 
ing trailers listed below. 
For a more subtle effect, 
try one grown mostly for 
its foliage. 


Flowers 

= Aptenia cordifolia 
aBacopa 
=Calibrachoa 
=Convolvulus sabatius 
‘Blue Casbah’ 

= Diascia 

sSanvitalia procumbens 
aScaevola 

= Trailing lobelia 

= Trailing petunias 
Foliage 

= Glechoma hederacea 
= Ipomoea 

= Plectranthus 

= Sedum ‘Angelina’ 


Flowers 

aLamium ‘Pink Chablis’ 
= Torenia Summer Wave 
Foliage 

=Ipomoea batatas 
‘Marguerite’ 

=Lamium ‘Golden Anni- 
versary’ and ‘Jade Frost’ 
= Lysimachia nummularia 
= Plectranthus ciliatus 
‘Troys Gold’ 

= Vinca minor ‘Bowles’ 
Variety’ m 






























































Tasting Ojai 


Fresh food fills the landscape and nurtures 
a community in a Southern California valley. 
Meet the people inspired by this region and 
taste their seasonal recipes 

BY MARGQARUE PHOTOGRAPHS BY VICTORIA PEARSON 
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Edible Ojai contributors 
(including ¢ofounder 

- Carole Topatian, seated. 
PURE aire Lame Ure h ites 
ia Cene a etd aL) 
white) gather fora 
planning meeting, with 

| dinner to follow. Their 

menu featured dishes that 

| make the most of the Ojai 

| Valley’s bounty, including 

a ceviche made from Pacific 
libut and buttery 

chunks of Ojai avocado 
(lla Cla) toyed 
OPPOSITE Local Fuerte 

} avocados, which survived 

| the January frost. 
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THE SCENT OF BLOSSOMS—orange, grapefruit, tangerine, lemon—tioats on the 
fresh, cool air every spring in Ojai. Thousands of citrus trees grow in this little 
mountain-ringed valley 80 miles northwest of Los Angeles. So do avocados, olives, 
lavender, and a wide smattering of other crops, including walnuts, tomatoes, and 
persimmons, each planted in the microclimate that suits it best. The fertile, well- 
drained soil and the long, warm days are part of why crops thrive here. The chilly 
nights are another: The valley runs east to west, mouth open to the nearby Pacific, 
drawing in the cold ocean air that gives Ojai’s oranges their bright, deeply hued skins. 

Ojai is famous for its annual music festival and 111-year-old tennis tournament, 
and for a beauty so unspoiled that it attracts spiritual seekers of all kinds, along with 
artists and Hollywood actors, who settle here among the farmers and regular folk. 
There are no big-box stores or sprawling housing developments. Small family farms 
of 20 acres or less are the norm, and their pleasing irregularity makes the landscape 
even prettier. Mountains rise to 6,000 feet on three sides of the valley, helping 
protect it from parching Santa Ana winds—and, somehow, from the pressures of 
21st-century life. When you're in Ojai, you feel sheltered from the world. 

Its sheer loveliness makes Ojai different from other farming areas. But so does its 
strong sense of community. Five years ago, graphic designer Tracey Ryder and her 
partner, photographer Carole Topalian, founded a newsletter called Edible Ojai. 
Chatty, personable, and full of articles about local produce, farmers, and chefs—plus 
recipes, essays on agricultural issues, and literary musings on food, much of it writ- 
ten by the farmers themselves—it suddenly gave the valley a new appreciation for 
what it had. And Edible Ojai had a natural partner: the Ojai farmers’ market, where 
shoppers could meet some of the personalities behind (and featured in) the newsletter. 

They could, for instance, try buttery Fuerte avocados and sweet Pixie tangerines 
grown by Jim Churchill, an energetic, funny, brainy guy who spends part of his time 
trying to introduce local produce into Ojai’s school lunches. They could get to know 
Friend’s Ranches’ Emily Ayala, a down-to-earth fifth-generation orange farmer, along 
with her beautiful Valencias. They could taste peppery local olive oil and meet tall, 
gentlemanly Ron Asquith, its producer, an industrial psychologist and former Occi- 
dental Petroleum executive now deep in a different kind of oil business. 

The market has doubled in size in the past six years, and about 40 farmers, most 
of them local, set up there every Sunday. It’s a big draw for residents and tourists 
alike. One shopper told Asquith, “You know, I used to go to church. Now I come here.” 


Ojai oranges are worth their price 

The valley cherishes its farmers. When a serious freeze this past January wiped out 
much of Ojai’s avocado crop and a big chunk of its citrus, costs shot up but shoppers 
paid anyway. Considering all that farmers face—not just the occasional brutal weather, 
but also expensive land and labor and competition from imported crops—it’s amaz- 
ing that farming in Ojai exists at all. It does, though, because people here want it to. 
Imported fruit might be cheaper, but Ojai oranges are worth their price. 

As for Edible Ojai, it has borne its own kind of fruit: It’s now grown into a maga- 
zine, and Ryder and Topalian have received calls from people all over the country 
who want to start their own regional food publications. So today there are 25 news- 
letters, from Edible Portland to Edible Boston. 

At one of Edible Ojai’s regular potluck dinners recently, after a feast that finished 
with citrus popsicles, the talk turned to what could be driving this deep interest in 
food, for farmers and customers alike. Lisa Brenneis, a filmmaker and computer 
whiz who's married to Jim Churchill, got to the heart of it: “Food is about people 
wanting to communicate with each other, and food does that at a level that’s beyond 
| words—it short-circuits the intellect. If you hand someone something you've made, 
it can encapsulate a message about what's valuable to you. And if they get the message, 
| it’s at a deep level. It’s like dreaming the same dream.” In Ojai, that can happen. 


Savoring Ojai 
Where to eat 


These restaurants all 
use locally grown 
ingredients. 

Auberge at Ojai 
Chef-owner Christian 
Shaffer has raised the 
bar for dining in Ojai; 
seasonal menu. $$$; 
closed Mon—Tue; 314 El 
Paseo Rd.; 805/646- 
2288. 

Boccali’s Good, fresh 
pizzas, hearty pastas; 
much of the summer 
produce comes from 
the restaurant’s 
garden. $$; 3277 E. Ojai 
Ave.; 805/646-6116. 
Bodee’s Lovely place 
set in the side of a 
canyon; good tri-tip 
sandwiches but slow 
service. $$$; closed 
Mon-Tue; 3304 Mari- 
copa Hwy.; 805/646- 
5300. 

Feast Bistro A warm 
downtown nook with 
an eclectic menu: blue 
cheese flatiron steak 
and orange-olive oil 
cake are both popular. 
$$; closed Mon; 254 E. 
Ojai Ave.; 805/640- 
9260. 

The Ranch House 
With its gardens full of 
fragrant herbs, the 
Ranch House has been 
an Ojai institution 
since 1956. $$$$; closed 
Mon; 500 S. Lomita 
Ave.; 805/646-2360. 
Suzanne’s Cuisine 
Chef Suzanne Roll 
sources many of the 
ingredients locally 

for her fine, easygoing 
French-Italian 
cooking. $$$; closed 
Tue; 502 W. Ojai Ave.; 
805/640-1961. 
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Where to taste 
local produce 
Friend’s Ranches 
Tucked away in 
Matilija Canyon, 
Friend’s has a packing 
house where the 
public can buy fruit. 
7—-noon Tue and Fri; 
15150 Maricopa Hwy.; 
www.friendsranches. 
com or 805/646-2871. 
Ojai Certified Farm- 
ers’ Market Here are 
all the fruits of the 
valley, from citrus to 
lettuces and honey— 
including Jim 
Churchill’s avocados 
and tangerines. 9-1 
Sun; 300 E. Matilija St.; 
www.0ojaicertified 
farmersmarket.com or 
805/698-5555. 

Ojai Olive Oil Taste 
Ron Asquith’s Tuscan- 
style Crisp (peppery) 
or Sweet (fruity) oils, 
plus oils flavored with 
rosemary or manda- 
rins, and tour the 
pressing room, nurs- 
ery, and stately old 
olive grove. Free tours 
10-2 Sat; 1811 Ladera 
Rd.; www.ojaioliveoil. 
com or 805/701-3825. 
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Ojai tapenade 

Alice Asquith of Ojai Olive Oil gave us this 

thick, savory dip, passed on to her bya 

relative from Provence, the birthplace of 

tapenade. 

PREP AND COOK TIME About | hour 

MAKES 2 cups tapenade, serving 6 to 8 as 

an appetizer dip with vegetables 

NOTES If the olives taste too salty or vine- 

gary, rinse them with water before using. 

The tapenade may be made up to a week 

ahead and kept chilled, covered. 

1 large head fennel, stalks trimmed 

1 tbsp. each oil-packed tuna and chopped flat- 
leaf parsley 

2 oil-packed anchovy fillets, chopped 

2 tbsp. capers, rinsed and drained 

Y2tsp. dried thyme 

1 cup pitted mild black olives, such as kalamata 
or Nigoise (not oil-cured) 

ltsp. Dijon mustard 

Ya cup extra-virgin olive oil 

1/3 |b. green beans, ends trimmed 

1 small head cauliflower, cut into florets 

1 lb. small red thin-skinned potatoes (2-in. 
diameter) 

8 to 10 radishes, halved if large 

l cup grape or cherry tomatoes 

1. Cut fennel bulb lengthwise into ¥/-in.- 

thick stices. Put into a medium bowl, cover 
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Ceviche Perlita 


with water, and chill at least 30 minutes 
and up to 1 day. 

2. Make the tapenade: Put tuna, parsley, 
anchovies, capers, and thyme ina food 
processor and whirl until mixture turns 
into a smooth paste, pausing often to 
scrape sides with a spatula. Add olives 
and mustard and whirl until smooth. 
With food processor running, slowly pour 
olive oilinto top. Turn tapenade out into 
a serving bowl. 

3- Set a steamer basket in a large pot and 
fill pot with enough water to come just 
below basket. Cover and bring water to a 
boil over medium-high heat. Add beans, 
cover, and steam until tender-crisp, 4 to 5 
minutes. Transfer to a bowl and let cool. 
Steam cauliflower next, transferring to 
another bowl when just losing its crisp- 
ness, about 2 minutes. Add more water to 
pot if necessary and steam potatoes until 
tender when pricked with tip of a sharp 
knife, 15 to 20 minutes; transfer to a bowl 
and set aside. Let cool till just warm or, if 
serving later, cover and chill. 

4. Drain fennel and arrange on a platter 
with radishes, tomatoes, and steamed 
vegetables; serve with tapenade. 

PER 1/4 CUP 187 CAL., 58% (108 CAL.) FROM FAT; 3.2 G 


PROTEIN; 12 G FAT (1.6 G SAT.); 18 G CARBO (3.9 G FIBER); 
488 MG SODIUM; 0.8 MG CHOL 


Ceviche Perlita 

Ojai resident Claud Mann, chef and cohost 

of the TBS show Dinner and a Movie and a 

regular contributor to Edible Ojai, makes this 

dish constantly during the summer. His wife’s 

father, who grew up in Acapulco, invented it 

and called it Perlita, or “little pearl,” for 

daughter Perla. The title also refers to the 

bright bits of fish in the ceviche. 

PREP TIME About | hour, plus at least 3 

hours marinating time 

MAKES 8 to 10 appetizer servings 

NOTES [he citric acid in lime juice firms 

fish and makes it opaque, so ceviche looks 

and tastes cooked but isn’t. As with sushi, 

if you want to be extra careful, shop at a 

trusted market, tell the fishmonger that 

you plan to eat the fish raw, and always 

use safe kitchen practices. 

3/4 |b. very fresh boneless, skinless halibut or 
sea bass, cut into 1/s-in. to 1/2-in. dice 

3 tbsp. each fresh lime and lemon juice 

2 tbsp. extra-virgin olive oil 

1tsp. dried oregano, preferably Mexican 

2 tbsp. juice from a jar of sliced pickled jalapenos 
(sometimes labeled “nacho jalapenos”), 
plus 1/ cup pickled jalapenos, minced 

¥/2 medium sweet white onion, finely chopped 

3/4 cup grape tomatoes or 1 medium firm-ripe 
tomato, cut into 1/4-in. cubes 
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Triple-decker 
citrus popsicles 


1/2 cucumber, peeled, seeded, and cut into 1/4-in. 


cubes 

4 oz. pitted green olives (preferably not brined 
in vinegar; if they are, rinse with water 
before using), finely chopped 

1/2 cup very finely crumbled cotija 
(firm Mexican cheese) or feta cheese 
(about 3 02.) 

lserrano chile, minced 

2 tbsp. chopped fresh cilantro leaves 

1 firm-ripe avocado 

Coarse kosher salt to taste 

Thick tortilla chips 

Mexican hot chile sauce, such as Cholula 

1. Ina medium bowl, combine fish and 2 

tbsp. each of lime and lemon juice. Cover 

and refrigerate at least 3 hours and up to 

6, stirring occasionally. 
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2. Meanwhile, mix olive oil, oregano 
(rubbed between your palms first if the 
flecks are large), and pickled jalapeno juice 
in a large bowl. 

3. Drain fish in a colander, discarding 
juices, and add to olive-oil mixture. Toss to 
coat. 

4. Add pickled jalapenos, onion, tomatoes, 
cucumber, olives, cheese, serrano, and 
cilantro. Peel avocado, cut into ¥/2-in. 
cubes, and toss gently with remaining 1 
tbsp. lemon juice; add to bowl and toss 
ceviche gently and thoroughly. Season to 
taste with salt and remaining 1 tbsp. lime 
juice. Serve with tortilla chips and hot chile 
sauce. 

PER SERVING 164 CAL., 66% (108 CAL.) FROM FAT; 11G 


PROTEIN; 12 G FAT (2.9 G SAT.); 4.8 G CARBO (1.2 G FIBER); 
576 MG SODIUM; 20 MG CHOL 


Triple-decker citrus popsicles 

The better your fruit, the more delicious these 

bright, intense popsicles will be. Lisa Brenneis 

of Churchill-Brenneis Orchard uses the farm’s 

Oroblanco grapefruit, Gold Nugget tangerines 

and/or Page tangelos, and Moro blood 

oranges for her popsicles—but you can use 
any combination of citrus, Normally, these 
fruits are available at California farmers’ 

markets from December through April, but 

January’s freeze may make them scarce (by 

2008, production should be back to normal). 

PREP TIME About 30 minutes, plus about 

41/4 hours freezing time 

MAKES 8 popsicles 

NOTES You will need 8 popsicle molds (14- 

to /2-cup capacity), available at cookware 

and hardware stores. Superfine sugar, 
available at most supermarkets, dissolves 
more quickly and thoroughly than regular 
sugar. 

1 cup each freshly squeezed blood orange juice 
(from 2 to 3 blood oranges), tangerine juice 
(from 3 to 4 large tangerines), and white 
grapefruit juice (from 1 to 2 grapefruit) 

About 1/ to 1/2 cup superfine sugar (see Notes) 

1to 2 tbsp. fresh lemon juice 

1. Taste the blood orange juice. Add 2 tbsp. 

sugar and 1 tsp. lemon juice and stir until 

sugar is completely dissolved. Taste again 
to see if it has the right sweetness and 
tartness for you, bearing in mind that, 
when frozen, the juice will taste more 
subdued; add up to 1 tbsp. sugar and 1 tsp. 
lemon juice if needed. Repeat with tanger- 
ine and grapefruit juices, using the same 
range of sugar and lemon juice for each. 

2. Fill each of 8 popsicle molds (see Notes) 

14 full with blood orange juice and freeze, 

making sure they’re level and upright, 

until firm to the touch, about 45 minutes. 

3- Fill each mold 14 more with tangerine 

juice and freeze just until firm to the touch, 

another 45 minutes. Carefully insert 
sticks, leaving 11/2 to 2 inches of each stick- 
ing out. Freeze until sticks feel solidly 
anchored, about 45 minutes. 

4. Filleach mold to top with grapefruit 

juice, cover, and freeze 2 hours or overnight. 

5. lo unmold, run warm water over the 

individual molds just until popsicles 

release from sides, 5 to 15 seconds. 

PER POPSICLE 77 CAL., 2% (1.8 CAL.) FROM FAT; 0.5 G 


PROTEIN; 0.2 G FAT (OG SAT.); 19 G CARBO (0.1 G FIBER); 
1.5 MG SODIUM; 0 MG CHOL. & 
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Awetsuit-clad worker 
at the Abalone Farm in 
Cayucos, CA. RIGHT, 
FROM TOP A tray full of 
post-harvest abalone 


_ shells; mature abalone 


at home in the farm’s 
concrete tank. 
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The world’s tastiest mollusk is making a 





BY KEN McALPINE PHOTOGRAPHS BY CHRIS LESCHINSKY 


TO GAZE UPON ABALONE is to be unimpressed. 

The glistening black slabs look as appetizing as socks hauled 
from a marsh. The cats here at the Abalone Farm in Cayucos, 
California, snub them. Glancing at the red abalone resting on 
a plate beside the stove, Brad Buckley, the farm’s sales manager, 
smiles. 

“Not very pretty, are they?” 

No. Nevertheless, the unlovely abalone may be the sea’s 
yummiest morsel. This simple fact has seen the abalone to the 


edge of extinction, and, of late, to the beginnings of a comeback. 


The Abalone Farm, a maze of low-slung, windswept barracks 


| and bubbling cinder-block tanks on a bluff overlooking the 
| Pacific, grows more than half of the fresh abalone eaten in this 


country. They sell more than 100 tons of red abalone a year, 


| mostly to distributors who usher it to restaurants and sushi bars 


tentative comeback—on farms, 
in restaurants, and maybe, one day, in the Pacific 
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and return clamoring for more. Thanks to such farms, abalone is 
more common on menus today than it has been in years. But the 
only California abalone you'll eat today is farm raised, because 
out in the Pacific, amidst rocky nooks and crannies, most of 
California’s wild abalone are still fighting for their existence. 


An ocean delicacy’s decline 
The abalone is a marine snail. It dwells mostly in shallow coastal 
waters where it affixes itself, via large muscular foot (the part we 
eat), to rock substrate on which it stoically lives out its 30 to 40 
years, eating algae. Seven species of abalone dwell in California’s 
waters—red, pink, green, white, black, pinto, and flat; the species 
are distinguished mainly by appearance and sometimes by size. 
Abalone performed their duties with minimal disruption for 
100 million years, until man discovered their taste. Myriad 
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factors—disease, fluctuating water temperatures, pollution, vora- 
cious sea otters—have seen to abalone’s dire falloff, not just in 
California but also worldwide. Still, in the end, it is our hankering 
for the marine gastropod that has decimated California's abalone. 
Abalone has been fished in California since the 1850s. Well into 
the middle of the 20th century, they smothered rocky tidal flats 
and nearshore waters like poppy fields; by the 1950s, California’s 
commercial abalone harvest reached a record 5.4 million pounds. 
Since that peak, commercial abalone numbers have plunged. 

In 1993 the California Department of Fish and Game outlawed 
fishing for black abalone; closures of green, pink, white, and 

red quickly followed. Since 1997 no abalone species has been 
fished from the middle of San Francisco Bay south to Mexico. 
(North of San Francisco, recreational fishing for red abalone is 
still allowed, but only by free diving—with only the air in your 
lungs—in certain seasons, with strict daily and yearly limits.) 

Despite these 11 years of efforts, the abalone still rests 
precariously on the ropes. 

“Our management efforts have been mixed, and we have no 
solid evidence that the reseeding efforts we've done in the wild 
have worked,” sums up senior Fish and Game biologist Ian Tani- 
guchi. “If we want to see recovery for all abalone species to the 
point where we have a fishery again, it would take decades.” 

Abalone are unsuited to rapid comebacks. They grow slowly 
and reproduce inefficiently. They’re classed as “broadcast 

pawners”— males and females spew sperm and eggs into the 
water where hopefully the twain mix, producing swimming 


128 Sunset April 2007 


larvae that don’t stray far, typically settling to the bottom within 
a few days. When abalone cobbled California’s coastal bottoms, 
broadcast spawning worked. Today, with abalone scattered 
hundreds of yards (and more) apart, the process is nearly akin to 
germinating a flower from outer space. 

Such hurdles are significant, but recent information about 
abalone’s life history and survival in the wild helps provide some 
answers on restoring them. 


“Losing the abalone would be like California 


losing its wine. It was just so plentiful 
nobody ever thought it would run out” 


The term “management” is applied to the abalone fishery, but 
truth is, says Thomas McCormick, we are managing a creature 
we barely understand. McCormick is president of Proteus 
SeaFarms, a small weathered building at the foot of Oxnard, 
California’s Ormond Beach Generating Station, from which one 
remarkable, and heartening, discovery has already risen. It 
seems white abalone at least can improve markedly on what was 
once seen as woefully limited dispersal. McCormick and 
coworkers have observed inch-long abalone leaping on to pass- 
ing kelp, and clinging there for up to 50 days. 

“They hitchhike,” McCormick says. “In 50 days, you can drift 
from Punta Concepcion to Ensenada.” 

Proteus SeaFarms works with the nonprofit group Channel 
Islands Marine Resource Institute (CIMRI) on white abalone. It 





0 
















FROM FAR LEFT 
Barbecued abalone; the 
Abalone Farm’s coast- 
hugging facility; the 
farm’s mature-abalone 
tanks; infant abalone 
clinging to a PVC pipe. 


is not a commercial venture for a simple reason. When I peer 
into a tank housing three wild adult white abalone, McCormick 
says, “You have now seen more living white abalone than anybody 
in California, with the possible exception of a few divers.” 
McCormick is part of a small cadre of collaborators hoping to 
bring white abalone, declared endangered in 2001, back from the 
brink of extinction. Eventually they hope to place farm-raised 
white abalone into the wild, where they may sire future genera- 
tions. But for now, CIMRI focuses on research and education— 
their own and the public’s (CIMRI-loaned white abs are displayed 
at Santa Barbara Museum of Natural History Ty Warner Sea 
Center and the Cabrillo Marine Aquarium in San Pedro). 
McCormick understands the harsh realities, yet the briny 
whiff of tempered hope rises from his burbling tanks. 
“We've been fishing abalone intensely for more than 150 


| years,” McCormick says. “We've been working on their recovery 


| for about 10 years. We're not going to fix this overnight, but I 


believe it can be done.” 


A revival on the dinner menu 


| For diners, the abalone’s tempered comeback is measured by the 


wallet. Abalone is not on every restaurant menu, but thanks to 
aquaculture, it is far easier to find than it was 10 years ago. But 


| with wild abalone still off-limits, demand outstrips supply, 


explaining why a 5-ounce abalone entrée ranges from $40 to 
more than $100. 
At Hoppe’s Garden Bistro in Cayucos, where the red abalone 


appetizer goes for $14 (the entrée is $49), sous chef Charles 
Ferguson smiles. “People will say it’s too expensive, but I’ll turn 
around and find they've ordered three more appetizers,” he says. 

Back at the farm, Buckley lifts the red abalone from the plate. 
He dips them in a sauce of canola oil, garlic cloves, lemon zest, 
and sea salt, and plops them on a heated skillet. They sizzle 
madly, no more than a minute on each side. 

“Too long,” explains Buckley, “and it’s like chewing on the 
end of a pencil.” 

Abalone varies with the preparation. Served raw, it is as 
crunchy as an uncooked potato. Buckley’s offering is butter soft, 
the taste subtle, resting as lightly on the tongue as a leafona 
still pond, a marriage of lobster and scallop that produces sweet 
delicacy. Beginning with a briny soup of egg and sperm, it has 
taken four painstaking years to produce these minimum 31/4- 
inch (shell length) market-ready abalone, and less than two 
minutes to turn them into an ethereal offering. 

This Cinderella alchemy has made farming abalone a profit- 
able business. The Abalone Farm recently added tanks to boost 
production 10 percent, but Buckley sees beyond the ledger. 

“Losing the abalone would be like California losing its wine,” 
he says. Buckley gazes out at the shimmering Pacific. “It was 
just so plentiful nobody ever thought it would run out.” 

INFO The Abalone Farm, Cayucos, CA (no tours; www.abalone 
farm.com or 877/367-2271 to purchase abalone). Hoppe’s Garden 
Bistro ($$$; closed Mon-Tue; 78 N. Ocean Ave., Cayucos, CA; 
805/995-1006). @ 
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EASTER COMES at that time of year 
when the days are getting warmer and 
farmers’ markets are crowded with new 
asparagus, fresh-dug carrots, and the 
first foraged wild mushrooms. These 
flavors usher in the new season, and 
they’re the inspiration for our simple, 
elegant holiday feast. 

These recipes—many of which can be 
prepared in advance—hit all the classic 
Easter marks. Glazed ham remains 
a stalwart favorite, paired here with a 
sauté of asparagus and morels. New pota- 
toes and carrots are tossed with fresh 
thyme for an easy side dish. Rounding 


— out the meal is atender butter lettuce 


salad crowned with crisp parmesan tuiles. 
Pineapple-coconut tartlets make a 
refreshing finale. 


Butter lettuce salad with parmesan 
tuiles and almonds 

Butter lettuce is crisp and refreshing, the 
perfect foil for a parmesan-rich dressing. 
Although this salad is delicious on its own, 
the crispy tuiles take minutes to make and 
are well worth the effort. 

PREP AND COOK TIME 45 minutes 
MAKES 6 servings 

NOTES For best flavor, don’t use already- 
grated parmesan for this recipe; buy a 
chunk and grate it yourself, preferably 
with a razor-sharp grater, such as Micro- 
plane. If you’re nervous about using an 
undercooked egg in the dressing, seek out 
in-shell pasteurized eggs, available at 
many grocery and natural-foods stores. 
The salad dressing can be made a day 
ahead and kept, covered, in the refrigera- 
tor. Tuiles can also be baked a day ahead; 
store them in a tight-sealing container ina 
cool, dry place so they stay crisp. 

legg yolk 

itsp. whole-grain mustard 

3 tbsp. lemon juice 

cup canola oil 
'/2 cup extra-virgin olive oil 


If tsp. freshly ground black pepper 
2 cups (about 4 02.) finely grated parmesan 
cheese (see Notes) 
3 heads butter lettuce, outer leaves removed, 
inner leaves washed and separated 
1% cup sliced almonds, toasted 
1. Ina food processor, pulse yolk, mustard, 
and lemon juice to combine. Mix oils ina 
measuring cup. With motor running, add 
oils to yolk mixture in a slow, steady 
stream. Process until oils are incorporated 
and dressing has emulsified. Transfer 
dressing to a bowl and stir in pepper and 
1 cup parmesan. If dressing is too thick to 
drizzle, stirin up to 2 tbsp. warm water. 
Cover and refrigerate while you prepare 
the rest of the salad, or up to 1 day. 
2. Make the tuiles: Preheat oven to 350°. 
On a baking sheet lined with a silicone 
baking mat or a piece of cooking parch- 
ment, divide remaining 1 cup parmesan 
into 6 piles (about 2/2 tbsp. per pile, 
spaced about 2 in. apart). Using your 
finger, gently pat each pile into a circle 
with an even thickness and a diameter of 
about 4 in. Bake until golden brown, about 
5 minutes. (Watch carefully, as cheese can 
burn easily.) Remove sheet from oven and 
let stand 1 minute, then transfer tuiles to 
a cooling rack or an airtight container 
(they'll keep for 1 day). 
3- Divide lettuce leaves among 6 chilled 
salad plates. Drizzle each with a generous 
amount of dressing. Sprinkle with almonds 
and top each salad with a tuile. Serve 
immediately. 
PER SERVING 367 CAL., 86% (315 CAL.) FROM FAT; 


11 G PROTEIN; 35 G FAT (6.9 G SAT.); 4.8 G CARBO 
(1.2 G FIBER); 370 MG SODIUM; SO MG CHOL 


Classic baked ham with 
maple-mustard glaze 

Ham is the centerpiece of any Easter meal; 
it’s quick to prepare and easily serves 

a crowd. A simple maple-mustard glaze 
delivers the sweetness of traditional pineapple 
rings and maraschino cherries, but adds a 
layer of spice. 


PREP AND COOK TIME 2}/2 hours 

MAKES 8 to 10 servings 

NOTES You can heat the ham ahead, then 
keep it warm in a low oven. Save the bone 
for split-pea soup. 

1 cooked, bone-in half ham (about 7 to 8 lbs.) 
15 whole cloves 

1/4 cup dark brown sugar 

1/4 cup maple syrup 

2 tbsp. Dijon mustard 

1. Preheat oven to 325°. Cut off the tough, 
leatherlike skin from ham (if it has it; some 
hams will not), and score the fat in a cross- 
hatch pattern. Stud ham all over with 
cloves, put in a large roasting pan, and 
loosely tent with foil. Bake until a ther- 
mometer inserted in center of thickest part 
(not touching the bone) registers 135°, 
about 20 minutes per lb. or 2 to 244 hours 
total, basting occasionally with any accu- 
mulated juices. 

2. While ham is baking, make the glaze: 
Ina medium bowl, combine brown sugar, 
maple syrup, and mustard. Whisk until 
smooth. When ham has about 40 minutes 
left to bake (internal temperature will be 
120° to 125°), brush generously on all 
sides with glaze. Continue baking until 
ham reaches 135° and glaze is well 
browned. 

PER SERVING 228 CAL., 39% (90 CAL.) FROM FAT; 


26 G PROTEIN; 10 G FAT (3.5G SAT.); 6.2 G CARBO 
(0 G FIBER); 1,743 MG SODIUM; 67 MG CHOL 


Asparagus, spring onion, and 
morel mushroom sauté 

Sweet asparagus and spring onions go so well 
with the woodsy flavor of morels. All you need 
is a bit of butter and some creme fraiche to 
finish the dish 

PREP AND COOK TIME 45 minutes 
MAKES 6 servings 

NOTES [f you can find fresh morels, 
definitely splurge on them; the flavor is 
unparalleled. Be sure to clean both dried 
and fresh morels well before using, to 
avoid unpleasant sandy bites. We like 

to peel the tough outer skin from the 
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Food | Entertaining 





asparagus for this dish. This not only 

makes it prettier but results in more 

tender stalks. If you like, blanch the vege- 

tables the day before, then wrap them in 

moistened paper towels, put in a plastic 

storage bag, and refrigerate. 

1/3 |b. fresh morel mushrooms or 1 oz. dried 
(see Notes) 

3 bunches asparagus, ends trimmed and stalks 
peeled (see Notes) 4 

3 bunches green onions, white and pale green 
parts only, root ends trimmed 

4 tbsp. unsalted butter 

1 cup creme fraiche 

1 tsp. coarse kosher salt 

1” tsp. freshly ground black pepper 

1. Bring a large pot of water to a boil. 

If using dried morels, put them in a small 

bowl, cover with 1 cup boiling water, and 

let stand 10 minutes. Lift out and pat dry. 

2. Meanwhile, generously salt remaining 

boiling water. Fill a large bowl with ice and 

cold water and set near the stove. Add 

asparagus to boiling water and cook until 

crisp-tender, about 4 minutes. Remove 

from water and immediately plunge into 

ice bath to stop cooking. Repeat process 
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mascarpone cream 


Oven-roasted 


with green onions. Drain asparagus and 
onions on paper towels, then cut aspara- 
gus spears in half. 

3- In alarge frying pan over medium-low 
heat, melt butter. Add morels, asparagus, 
and onions and cook 1 minute, tossing 
gently to coat with butter. Stir in creme 
fraiche and season with salt and pepper. 
Continue cooking until heated through, 4 
minutes longer. Transfer to a serving dish. 
PER SERVING 174 CAL., 78% (135 CAL.) FROM FAT; 


3.4 G PROTEIN; 15 G FAT (9.5 G SAT.); 7.6 G CARBO 
(2 G FIBER); 347 MG SODIUM; 37 MG CHOL 


Oven-roasted potatoes and 
carrots with thyme 

Tender spring-dug potatoes and carrots need 
very little fussing over. Simply roast them’ 
and toss with thyme and butter for an easy 
side dish. 

PREP AND COOK TIME 40 minutes 
MAKES 6 servings 

NOTES Fingerling potatoes, available at 
large grocery stores and farmers’ markets, 
would be a nice substitute for the Yukon 
Golds. You can make this dish up to 5 
hours ahead, then reheat in a 350° oven 
just before serving. 








Coconut tartlets with 
poached pineapple and 








2 lbs. baby Yukon Gold potatoes (see Notes), 
scrubbed and halved lengthwise 

2 lbs. carrots, peeled, halved lengthwise, 
then halved crosswise 

2 tbsp. olive oil 

If tsp. each coarse kosher salt and freshly 
ground black pepper 

2 tbsp. minced fresh thyme 

1 tbsp. butter 

1. Preheat oven to 400°. Bring a large 

pot of water to a boil over high heat and 

add potatoes. Boil potatoes until barely 

tender when pricked with a fork, about 


5 minutes, then drain them completely | 


and spread ina single layer on a large 
rimmed baking sheet. Add carrots, drizzle 
vegetables with olive oil, season gener- 
ously with salt and pepper, and gently toss 
to coat evenly. Bake, stirring occasionally, 
until potatoes are golden brown, about 20 
minutes. 

2. Transfer vegetables to a large bowl 

and add thyme and butter; gently toss 

to coat evenly. Serve warm or at room 
temperature. 

PER SERVING 232 CAL., 22% (S1 CAL.) FROM FAT; 


5 G PROTEIN; 5.7 G FAT (1.2 G SAT.); 41 G CARBO 
(6.2 G FIBER); 228 MG SODIUM; 2.6 MG CHOL. 








’'m a scientist who makes Teflon’ non-stick, 
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Cookware coated with Teflon® non-stick finishes is in my kitchen because I’m confident it’s safe for me and my family. 
But | know other moms have some questions about its safety, so let’s start a conversation. Call us or visit us online. 


Dr. Carlonda R. Reilly, Global Technology Manager, DuPont 







































































































































































Food | Ingredient 


Strawberries 


Sweet, ripe red berries announce spring in a sorbet, 


a salad, and a simple dessert 


Rosy strawberry 
sorbet 





BY AMY TRAVERSO PHOTOGRAPHS BY ANNABELLE BREAKEY 


Rosy strawberry sorbet 

This juicy sorbet isn’t merely rose-colored. It 
also contains rosewater, which combines so 
beautifully with strawberries that its flavor 
seems like an extension of the fruit. Neither 
heavy nor perfume-y, it gives the sorbet a 
delicate, aromatic sweetness. 

PREP AND COOK TIME 30 minutes, plus 
chilling and freezing time 

MAKES 3 cups; 6 servings 

NOTES Rosewater is available at gourmet, 
Middle Eastern, and Indian markets. If you 
prefer, you can make the sorbet without 
the rosewater. But we recommend using 
it, since it really does add a special flavor. 
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To save time, you can quickly cool the 
sugar syrup in step 1 by setting the pot in 
an ice bath and stirring until the mixture 


reaches room temperature, 2 to 5 minutes. 


Likewise, you can bypass chilling the - 
mixture in the refrigerator in step 3 by 
setting the bowl in an ice bath and stirring 
until well chilled, about 12 minutes. 

1/3 cup plus 1 tbsp. sugar 

1 lb. fresh strawberries, hulled 

lf tbsp. rosewater (see Notes) 

2 tbsp. lemon juice 

Vg tsp. salt 

1. Ina small pot over medium-high heat, 
bring sugar and 1/2 cup water to a simmer. 





Stir to dissolve sugar, then remove pot 
from heat and cool to room temperature, 
about 20 minutes. 

2. Meanwhile, purée strawberries ina 
blender. Pour purée through a fine-mesh 
sieve to remove seeds, pressing down with 
a spatula to extract liquid. Discard seeds. 
3- Ina medium bowl, combine sugar syrup, 
strawberry purée, rosewater, lemon juice, 
and salt. Cover with plastic wrap and refrig- 
erate until well chilled, at least 2 hours. 

4. Stir mixture well, then freeze in an ice 
cream maker according to manufacturer’s 
directions. 

PER SERVING 73 CAL., 4% (2.7 CAL.) FROM FAT; 0.5G 


PROTEIN; 0.3 G FAT (0G SAT.); 18 G CARBO (1.9 G FIBER); 
51 MG SODIUM; 0 MG CHOL. 


Herbed romaine salad 

with strawberries 

Strawberries go well with tender herbs like 
mint and tarragon. Tossed with toasted 
pistachios, creamy feta, romaine lettuce, 
and a very light honey-lemon dressing, the 
berries add bright notes to a refreshing salad. 
PREP AND COOK TIME 30 minutes 
MAKES 6 servings as a first course; 

4 servings as a lunch course 

NOTES [o keep all the flavors in balance, 
use amild, creamy feta, such as the one 
made by Belfiore Cheese Company, from 
Berkeley. It’s sold in gourmet and Whole 
Foods markets. You can also substitute 
slices of ricotta salata (also called “hard 
ricotta”) or fresh mild goat cheese for 
the feta. 

1/2 cup raw (unsalted) pistachios 


10 to 12 oz. romaine lettuce hearts, cored 
and roughly chopped 

1/3 cup each fresh tarragon and mint leaves, 
torn into small pieces 

12 oz. strawberries, hulled and quartered 
lengthwise 

Yq cup fresh lemon juice 

2 tsp. minced shallot (about 1 medium) 


a ad i ct 


2 tsp. honey 
Vg tsp. salt r 
3 tbsp. mild olive oil \ 
6 oz. good-quality mild feta cheese (see Notes), | 
cut into triangles | 
1. Preheat oven to 350°. Spread pistachios — RHF 
ona large baking sheet and bake until very _ | 
lightly toasted (they should still retain 
some green), 8 to 10 minutes. Remove 
from oven and cool to room temperature. 
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Toss and serve 


We’ve packed a lot of flavor—without the cream— 


into our quick take on a classic pasta 
BY MOLLY WATSON PHOTOGRAPH BY LEO GONG 


Spaghetti carbonara 
Silky with egg and melted cheese, freshened 
with parsley, and spiked with black pepper, 
spaghetti carbonara brings intense flavors 
into balance. We also love this dish for its 
short cooking time. The ingredients are things 
we tend to have always on hand, making it 
the ultimate weeknight-dinner solution. Just 
add a green salad or seasonal vegetable and 
the meal is complete. 
Also, we left out the cream that’s often 
2d in this dish in the United States, so it’s 
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both lighter and truer to the Italian original. 
And we’ve included some variations to keep 
the recipe interesting in case you find yourself 
making it over and over again. 

PREP AND COOK TIME 30 minutes 
MAKES 4 to 6 servings 

NOTES [he heat from the hot pasta partly 
cooks the eggs. If you are concerned about 
eating raw or undercooked eggs, use 

1/2 cup pasteurized eggs in lieu of fresh. 

2 eggs 

3 oz. parmesan cheese 


1 cup loosely packed flat-leaf parsley leaves 

1/4 tsp. freshly ground black pepper, plus more 
for garnish 

1/4 lb. pancetta or thin-cut bacon 

2 cloves garlic 

3 tbsp. olive oil 

12 cup dry white wine 

1 tbsp. salt 

1 lb. spaghetti or spaghettini 

1. Put a large pot of water on to boil. Mean- 

while, crack eggs into a large bowl and beat 

lightly. Finely shred or grate cheese, add 

1/2 cup to eggs, and set the rest aside. Finely 

chop parsley and add to eggs. Add pepper 

and whisk to combine well. Set aside. 

2. Cut pancetta or bacon into ¥4-in.-thick 

slices, peel and chop garlic, and set both 

aside. Heat olive oil in a small frying pan 

over medium-high heat. Add pancetta and 

cook, stirring occasionally, until it starts to 

brown. Add garlic and cook, stirring, until 

fragrant, about 1 minute. Add wine and 

cook until liquid is reduced by about half. 

Remove from heat and set aside. 

3. When water boils, add salt and 

spaghetti. Boil pasta until it is tender to 

the bite. Drain well and immediately pour 

pasta into bowl with egg mixture. Toss to 

thoroughly coat pasta with egg mixture 

(the heat from the pasta will partly cook 

the egg and melt the cheese). Pour 

pancetta mixture on top of pasta and toss 

to combine thoroughly. Sprinkle with 

remaining cheese and pepper to taste. 

Serve immediately. 

PER SERVING 625 CAL., 39% (243 CAL.) FROM FAT; 


25 G PROTEIN; 27 G FAT (10 G SAT.); 71 G CARBO 
(2.6 G FIBER); 1,999 MG SODIUM; 111 MG CHOL. 


Variations 

Peas, please Add 3/4 cup frozen peas to 
the egg mixture. 

Add radicchio Finely shred 1 small head 
radicchio and cook with the pancetta. 
Pick basil Substitute 1/4 cup chopped fresh 
basil leaves for the parsley. - 
Spice it up Add 4/ tsp. red chile flakes with | 
the garlic. | 
Change the cheese Substitute other hard, | 
aged cheese (such as asiago, pecorino, or 
aged gouda) for the parmesan. 

Go for whole grain Try using whole-wheat } 
spaghetti (the assertive, rich flavors of | 
this dish will hold up to a heartier pasta 
beautifully). m 
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|| Food | Wine guide 


Master Sommelier 
I ii Peter Granoff outside 
| Ferry Plaza Wine 
I | Merchant & Wine Bar, 
i| which he co-owns, in 
| | San Francisco’s restored 
| |] Ferry Building. 
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An omelet tastes as good for supper as it 
does for breakfast. Just add a salad—and 
wine. There’s the rub, though. Versatile in 
every other way, eggs aren’t an easy wine 
partner. We tasted a preposterous lineup 
to see what goes, and it’s simple: Riesling. 
A fairly dry but fruity and aromatic version, 
with that minerally, kerosene-like quality 
that’s very hard to put in appealing terms 
but is, works beautifully with the sweet- 
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The right wine shop is full of worthy discoveries 


BY SARA SCHNEIDER 


MOST OF US have run into enough horrific 
bottles of wine to assume that if it’s unfa- 
miliar—and cheap—it’s bad. A good wine 
shop can turn that assumption on its ear. 

Walk into Peter Granoff’s place, for 
instance (the Ferry Plaza Wine Merchant & 
Wine Bar in San Francisco), and you'll likely 
find yourself staring down a bank of unfa- 
miliar bottles. If so, Granoff’s done his job, 
as far as he’s concerned. You can find the 
tried-and-true at any good supermarket. 
But the wines with real personality, that 
“resonate at their price point,’ as he puts 
it, generally come from interesting produc- 
ers that aren’t household names. 

Therein lies the value of a good wine 
shop: finding them. Sadly, in Granoff’s 
opinion, “There are lots of retail shops but 
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few real merchants.” It takes a core of 
expertise to apply rigorous filters to wine, 
and a willingness to do formidable legwork 
to gather good lesser-known wines, worth 
their price and more. There are easier 
ways, such as buying by critics’ scores. 

How can you know whether you’re in 
good hands? Ask open, honest questions, 
Granoff advises. “Gosh, I don’t know a lot 
of labels here ... What’s your buying 
philosophy? How do you search and 
choose” It’s a good sign if they pay no 
attention to critics’ scores and buy by 
rampant tasting. 

And if the signs are good, trust the 
deals. That’s where Granoff has the most 
fun: Finding a good $10, $12, $14 bottle isa 
coup compared to finding one for $50. 


sulfur balance of eggs. For omelets, 
soufflés, even (no, especially) deviled eggs, 
dryish Riesling is your go-to bottle. 


Our picks 
Surprises from southern Oregon 


I 


Don’t limit Oregon 
wine to prominent 
Willamette Valley (as 
good as its wines can 
be). The valleys to the 
south—Umpqua, 
Rogue, and Apple- 
gate—are producing 
some great bottles. 
Brandborg Pinot 
Blanc 2005 (Umpqua 
Valley; $18). Crisp but 
rich, with lemon zest, 
figs, flowers, and 
minerals. 

Brandborg “Bench 
Lands” Pinot Noir 
2005 (Umpqua Valley; 








$20). Light-bodied, 
with hints of leather, 
rose petals, herbs, 
berries, and cherries 
through a long finish. 
EdenVale Syrah 2003 
(Rogue Valley; $25). A 
big, rustic, turn-your- 
teeth-purple Syrah, 
full of bacon, leather, 
tobacco, and black 
pepper over dark fruit. 
HillCrest Viognier 
2005 (Umpqua Valley; 
$24). Delicate but rich, 
with honeysuckle, 
peaches, pleasant 
minerals, and bitter 
orange zest witha 
touch of sweetness. 
HillCrest Pinot Noir 
2003 (Umpqua Valley; 
$28). Asmooth, 
medium-bodied Pinot 
that smells of rose 
petals and warm pie 
spices and tastes of 
dried berries and 
cherries. m 


*T0 JOIN THE SUNSET WINE CLUB, GO TO www.sunset.com/wineclub ©} 








BUY YOUR FAVORITE HISTORIC COVER 


“ART 
of Sunset Magazine 


Over a hundred years Of art. A sampling of covers from the magazine's first four decades 
available now in a unique poster celebrating the art of Sunset. Buy the commemorative poster or 
individual historic posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 
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Almond torte 
with raspberry 
coulis 





eh 
Hud 


This blend of nuts, eggs, and sugar makes 
a great dessert to follow a special dinner 
BY MOLLY WATSON PHOTOGRAPH BY ANNABELLE BREAKEY 


Almond torte 

During Passover, when most foods made from 
wheat flour are forbidden, almond desserts 
are popular, especially with Sephardic Jews. 

A version of this recipe dates back to at least 
1855 and is probably much older. When baked, 
the batter forms a dense (but not heavy) torte, 
like a soufflé—only with an earthy side. We 
serve it here with a simple raspberry sauce, 
but it’s equally delicious plain or with sliced 
Strawberries. 

PREP AND COOK TIME About 1 hour 
MAKES 8 servings 

NOTES Using whole blanched almonds 
saves time, allowing you to skip the 
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boiling and peeling in step 1, but these 
nuts can be difficult to find. Look for them 
in gourmet and Middle Eastern markets. 
3/4 cup whole almonds (see Notes) 
Vegetable-oil spray 

1 tbsp. plus 1/2 cup sugar 

4 large eggs, separated 

1tsp. almond extract 

W/ tsp. salt 

Raspberry coulis (recipe follows) 

1. Bring a large pot of water to a boil. Add 
the almonds and cook 2 minutes. Drain, 
rinse almonds with cold water, and slip off 
and discard skins. Pat dry with a kitchen 
towel and set aside. 





2. Preheat oven to 375°. With vegetable- 
oil spray, lightly coat inside of a10-in. pan 
with removable rim or any other 2-qt. 
baking dish with sides at least 2 in. high. 
Sprinkle inside of dish with 1 tbsp. sugar, 
tilting and turning the dish to coat evenly. 
Discard any excess. Set dish aside. | 
3. In a blender or food processor, whirl | 
almonds until finely ground (be careful 

not to grind them into almond butter). 

Set aside. In a large bowl, whisk egg yolks 
with remaining 1/2 cup sugar for several 
minutes until pale yellow and thick. Gently 
stir in ground almonds and almond 
extract. Set aside. 

4. Ina large clean bowl, beat together egg 
whites and salt until firm peaks form. Stir 
12 of the whites into yolk-almond mixture 
to combine thoroughly, then gently fold in 
remaining whites. Pour batter into 
prepared dish and bake until set and 
golden brown on top, about 30 minutes. 
Let cool 15 minutes, slice, and serve with 
raspberry coulis. 














PER SERVING 166 CAL., 49% (82 CAL.) FROM FAT; 
5.6 G PROTEIN; 9.1 G FAT (1.4 G SAT.); 17 G CARBO 
(1.4 G FIBER); 108 MG SODIUM; 106 MG CHOL. 


Raspberry coulis 

This sauce is a handy trick for any cook who 
wants an easy way to dress up dessert. 
Besides adding extra zip toouralmond torte, | 
it’s good over plain pound cake and turns 
vanilla ice cream into a cheery sundae. 

PREP AND COOK TIME 20 minutes 
MAKES | cup 

NOTES Keeps up to 1 week tightly covered 
and refrigerated. You can gently reheat 
over low heat before serving, if you like. 

2 cups fresh or frozen raspberries 

About 3/2 cup sugar 

About 1 tbsp. lemon juice 

1. Ina medium saucepan over medium- 
high heat, bring raspberries and ¥/2 cup 
sugar to a boil. Reduce heat and simmer, 
stirring occasionally, untit mixture starts 
to thicken, about 15 minutes. 

2. Press mixture through a fine-mesh 
strainer, using a spatula to extract as 
much liquid as possible. Discard seedsand | | 
skins. Stirin 1 tbsp. lemon juice. Taste and 
add more sugar or lemon juice if you like. 
Serve coulis warm or at room temperature. 
PER 2-TBSP. SERVING 64 CAL., 3% (1.8 CAL.) FROM FAT; 


0.3 G PROTEIN; 0.2 G FAT (0 G SAT.); 16 G CARBO 
(1.4 G FIBER); 0.5 MG SODIUM; O MG CHOL. 
























) f eee “‘Y Medifast 


Ss f at: me new 


4 41-years-old with four kids and | lost 70 pounds 
)5 months with Medifast. | went from a size 14 
»a 4. Each week | lost 2-5 pounds, which kept me 


motivated to stick with it. 












| 
| 
| 
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With Medifast, | ate 6 times 
a day - 5 Medifast Meals and 
1 regular meal with my family. 
There's no counting calories 
or carbs, and no measuring 
portions. 


| feel amazing and can now fit 
into all of the cute clothes. My 
husband has been so excited 
with my success. Now he has 
his sexy wife back.” - 7 Airean 





(with a four-week supply of meals) 
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Resources 


Following are sources for some products in this issue. Care has 
been taken to verify information, but info can’t be guaranteed 

Items not included may have sources named elsewhere in the 

issue, have come from personal collections, or have been 


discontinued 


INSTANT PATIO Page 61: Serenity recycled-teak bench from 
the Wooden Duck ($425; www.thewoodenduck.com or 
510/848-3575). Deck treated with Bio-Wash Woodwash and 
Natural Deck Oil (www.napiere.com or 800/663-9274). Pages 
62-63: Patio umbrella in Canvas Fern Sunbrella fabric on an 
aluminum pole by Treasure Garden from the Teak Patio ($470; 
www.theteakpatio.com or 650/494-9020). Similar chairs 
(Saucer Chair in Autumn Leaf; $89) and string of lights from 
Pier 1 Imports (www.pierl.com). Desert Gold 4-inch-diameter 
crushed-granite gravel from Lyngso Garden Materials (www. 
lyngsogarden.com or 650/364-1730). Page 64 (bottom right): 
Composite decking (used as edging) from Trex (www.trex. 


com). OPEN TO THE OUTDOORS Page 83: Fifteen-foot 
shade sails from Shade Sails ($170; www.shadesails.com or 
562/945-9952). Pages 84-85: Vintage Russell Woodard 
Sculptura patio chairs painted by homeowners. Sina dining 
chairs ($1,216-$1,778) and Athos Extensible dining table (from 
$3,600) from Limn (www.limn.com or 415/543-5466). Expedit 
bookcase in Birch Effect from Ikea ($80-$179; www.ikea.com) 
Page 86 (top): Bombo stools from Design Centro Italia ($495; 
www.italydesign.com or 510/420-0383). Kitchen accent 

wall in Valencia from Sherwin-Williams (item 1616; www. 
sherwin-williams.com). Page 86 (bottom): Le Corbusier chaise 
longue in pony skin—print cowhide from Design Centro Italia 
($1,795; see above). Page 88 (middle): Quartz-slab countertop 
in Newport Gray from Cambria (www.cambriausa.com or 
866/226-2742). Meltemi Via Verde pendants from YLighting 
($162; www.ylighting.com or 888/888-4449). RETHINK 
THE CLASSICS Page 90: Vitten rug ($149) and Ritva curtains 
($30 for pair) from Ikea (see above). Ottoman with transparent 





JOIN THE COLOR REVOLUTION 


Bring out wood's beautiful grain with Minwax® Water-Based Wood Stain. Choose from colors like 
China Red (below), Deep Ocean, Summer Rose, Mustard or Cherry Blossom. And for a beautiful, 
durable, crystal-clear topcoat, use Minwax® Polycrylic® Protective Finish. The results are revolutionary. 





— MINWAXS 
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Express yourself with any of 74 dramatic colors. 
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Makes And Keeps Wood Beautiful™ 
minwax.com 


©2007 Minwax Company. All rights reserved. 





acrylic resin legs and red tray from Jordan Cappella Collection 
(www.jordancappella.com or 310/625-0822). Page 92 (top 
left): Bird salt and pepper shakers in chartreuse from Jonathan 
Adler ($48; www.jonathanadler.com or 800/963-0891). Paint 
in Anonymous from Behr (item 780F-5; www.behr.com or 
877/237-6158). Page 92 (bottom left): Coral table lamps from 
Moth Design ($1,285 each; www.mothdesign.com or 818/906- 
9992), Trail Print paint from Behr (item 79OF-6; see above). 
Page 94 (top): Ritva curtains ($30 for pair), Skimra lamp shade 
(tassel added by homeowner; $6.99), and Alvine Stra quilt 
cover ($40) from Ikea (see above). Page 94 (middle): Ung Drill 
frame with mirror from Ikea ($25; see above). KITCHEN 
UPDATE Page 96: Polished stainless steel range hood by 
Modern-Aire from Appliances, Plumbing, Design (www. 
gotoapd.com or 310/839-2338). Icy Blue (item 2057-70) and 
Branchport Brown (item HC-72) paint on cabinets and Swiss 
Coffee (item OC-45) paint on walls from Benjamin Moore 
(www. benjaminmoore.com or 888/236-6667). Laminate 
countertops in Celeste Mysotis from Abet Laminati (item 
857SEI; www.abetlaminati.com or 800/228-2238). Quartz 
Reflections CaesarStone on island countertop (item 7141; 
www.caesarstoneus.com or 877/978-2789). The 1953 O’Keefe 
& Merritt stove was restored by Aikens’ Furniture (310/672- 
2620). Page 99 (top): Clear polycarbonate sheets used as a 
room divider from Polygal (www.polygal.com). Page 99 (top 
and middle): Pam barstools in natural (top) and dark brown 
(middle) from Linea ($425 each; www.linea-inc.com or 
310/273-5425). HOW TO STENCIL A SHADE Page 100: 
Paxton roller roman shades from Pottery Barn ($99 each; 
www.potterybarn.com or 800/922-5507). Versatex Screen 
Printing Ink in green by Jacquard ($5.95; www.jacquard 
products.com). COTTAGE COMEBACK Page 108: Nelson 
Criss Cross Bubble Lamp from Hive ($329; www.hivemodern. 
com or 866/663-4483). Textured Belgian linen drapery in 
Acanthus from Restoration Hardware ($159-$510; www. 
restorationhardware.com or 800/762-1005). Dawn Mist paint 
by Pratt & Lambert Paints (item 32-25; www.prattandlambert. 
com). Field rug in black-gray (in hallway) from Peace Industry 
($1,000; www.peaceindustry.com or 415/255-9940). Bertoia 
Bird chair and ottoman in polished chrome from Hive ($2,032; 
see above). Sister Mary of Mercy painting by Walter Kuhlman 
(1987; oil on canvas) from George Krevsky Gallery (www. 
georgekrevskygallery.com or 415/397-9748). Page 110 (top 
right): Vintage Fire-Hood fireplace. Page 111: Concrete coun- 
tertops in Moby from Concreteworks (www.concreteworks. 
com or 510/534-7141). Bertoia stool with chrome frame and 
cushion in Sunflower vinyl from CircaSO ($683; www.circaSO. 
com or 877/247-2250). White birch cabinets fabricated by J. 
Spix Fine Cabinets (www.spixcabinets.com or 415/339-0228). 
Willamette pendant light from Schoolhouse Electric Co. ($164; 
www.schoolhouseelectric.com or 800/630-7113). Page 112 
(bottom): Glo Ball table lamp from Hive ($608; see above). 
Page 113: Noi table from Ohio (www.ohiodesign.com or 
415/863-6446). m 
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Sunset’s Best of the West Container Challenge 
Official rules. No purchase necessary. (See page 16 for Contest 
announcement.) 


CATEGORIES You may enter only one category; container must be at least 14 
inches in diameter and you must specify whether your design is for sun or shade 
1. One kind of plant in a single container 

2. Three kinds of plants in a single container 

3. Five kinds of plants in a single container 

(You may include more than one specimen of each kind of plant. For example, a 
Sixpack of impatiens counts as only one kind of plant.) 


HOW TO ENTER Contest begins at 12:01 a.m. PDT on March 23, 2007, and 
lends at 11:59 p.m. PDT on July 21, 2007. To enter online, go to www.sunset.com/ 
challenge and follow instructions to submit a photo of your container and fill out 
an Entry form. To enter via regular U.S. mail, type or handwrite the following infor- 
Mation on asingle sheet of plain white 81/2- by 11-inch paper: Your name, mailing 
address, email address (if applicable), phone number, and the category in which 
you are submitting your container along with alist of plants used and their sizes 
You may enter only one category and you must specify whether your container 
Entry is for sun or shade conditions. Indicate where you purchased the container 
and any other product information regarding the container. Along with the written 
Entry information, please submit no more than two photographs of the container 
‘One top view and one side view are suggested, and photographs must be taken 
@gainst a simple outdoor background. The photographs should clearly represent 
the plants, container, and any significant details. Prints must be at least 4 by 6 
inches. Photographs will become the property of Sunset and will not be returned 
Mail your Entry information and photographs to: Container Challenge, Sunset 

§ Magazine, Editorial Services, 80 Willow Road, Menlo Park, CA 94025. Entries 
received via mail must be postmarked no later than July 21, 2007, and received no 
later than July 27, 2007 The container Entry must also be available to be photo- 
graphed in August 2007 or September 2007. Limit one Entry per person. Incom- 
plete or illegible Entries will be disqualified. Sunset is not responsible for lost, late, 
illegible, incomplete, or postage-due mail or Entries not received for any reason 
Entries become the sole property of Sunset and none will be acknowledged or 
returned. 
| JUDGING All Entries will be judged by Sunset editors based on color scheme 
appropriate container selection, form, creativity, and plant compatibility (plants 
must have similar water and light requirements). Sunset reserves the right to 
Wchoose fewer than 3 Winners if, in Sunset’s sole discretion, an insufficient number 
ge eligible and/or qualified Entries is received. Incomplete and/or inaccurate 

| 











Entries and Entries not complying with all rules are subject to disqualification 
Decisions of judges are final and binding. Winner(s) will be notified by telephone, 
U.S. mail, or email no later than August 31, 2007. 








LIGIBILITY Contest open to legal residents of Alaska, Arizona, California, 
iColorado, Hawaii, Idaho, Montana, Nevada, New Mexico, Oregon, Utah, Wash- 
Engton, and Wyoming who are 19 years or older at time of entry. Void where 
prohibited by law. Employees of Sunset Publishing and its subsidiaries (and 
imembers of their immediate family and/or those living in the same household as 
jeach such employee) are not eligible 
PRIZES AND APPROXIMATE RETAIL VALUE Each Category Winner 
Will receive $1,000, and the Entry may be featured in a future issue of Sunset 
| lagazine. ALL TAXES ARE THE SOLE RESPONSIBILITY OF THE WINNER. Limit 
pone Prize per person 
ONDITIONS OF PARTICIPATION No transfer of Prize permitted. Noth- 
ing in these official Contest rules shall obligate Sunset to publish or otherwise use 
; iny Entry submitted in connection with this Contest. All federal, state, and local 
faws and regulations apply. Entrants agree to be bound by the terms of these 
Dfficial Rules and by the decisions of Sunset, which are final and binding on all 

fatters pertaining to this Contest. By entering, Entrant represents that the mate- 
als submitted as part of Entrant’s Contest Entry are original and will not infringe 
pon the rights of any third party, and that the Entrant owns or has the rights to 
fonvey any and all right and title in the Entry materials. In addition, by entering, 
intrant grants to Sunset anonexclusive, worldwide, royalty-free license to edit, 
Hublish, promote, republish, and otherwise use Entrant’s Entry, along with 
fntrant’s name, likeness, biographical information, and any other information 
lrovided by Entrant, in any and all media for editorial, promotional, and/or adver- 

ing purposes without further permission, notice, or compensation (except 
fnere prohibited by law). Potential Winner, as a condition of receiving any Prize, 
fill be required to sign and return a Statement of Eligibility, Release of Liability, 
ind Grant of Exclusive Copyright License (to the container design) within 7 days 
bliowing the date of first attempted notification. Failure to comply with this 
eadline may result in forfeiture of the Prize and selection of an alternate Winner 
feturn of any Prize or Prize notification as undeliverable may result in disqualifica- 
jpn and selection of an alternate Winner. By entering and/or accepting Prize 
fitrants and Winners agree to hold Sunset, its promotional partners, and their 
Spective directors, officers, employees, and assigns harmless for liability, 

images, or claims for injury or loss to any person or property relating to, in whole 
fin part, directly or indirectly, participation in this Contest; the acceptance and/ 
} subsequent Use or misuse, or condition of any of the Prizes awarded; or claims 
ised on publicity rights, defamation, or invasion of privacy. Sunset is not respon- 
ple for any typographical or other error in the printing of the Contest rules, 

Ministration of the Contest, or in the announcement of the Prize 

PTERNET Sunset is not responsible for lost or late Entries or for electronic 
i ismission errors resulting in omission, interruption, deletion, defect, delay in 
P erations or transmission, theft or destruction or unauthorized access to or alter- 
fons of Entry materials; technical, network, telephone equipment, electronic, 

\ puter, hardware or software malfunctions or limitations of any kind; or inaccu- 
Ke transmissions of or failure to receive Entry information by Sunset on account 
technical problems or traffic congestion on the Internet or at any website or any 
imbination thereof. If for any reason the Internet portion of the Contest is not 
pable of running as planned, including infection by computer virus, bugs, 
Mpering, unauthorized intervention, fraud, technical failures, or any other 

| ses that corrupt or affect the administration, security, fairness, integrity, or 

per conduct of this Contest, Sunset reserves the right, at its sole discretion, to 

a terminate, modify, or suspend the Contest. Sunset reserves the right to 
Bct Winners from eligible Entries received as of the Contest termination date 
IINNERS LIST A list of Winners) will be available after September 30, 2007 
Prame(s) of Winner(s), visit www.sunset.com/challenge and click on “Winners 

; or write to (include a self-addressed, stamped envelope): Challenge Winners, 
set Magazine, Editorial Services, 80 Willow Road, Menlo Park, CA 94025 
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Help has arrived. 
Introducing our 
revolutionary 
jar opener. 
Adjusts size 
with a 
simple turn 
of the handle. 


Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-662-5882 for our catalog. 


Pacific Delight Tours, a leader in China 
vacations, offers over 40 itineraries 

to China and beyond. All include 
transpacific air from the West Coast 

on major airlines, the best tour directors 
in the industry, pre-confirmed hotel space 
with choice rooms, and an emphasis 
on quality with exceptional value. 


We look forward to serving you! 
Call or visit our website for more 
information. 


CE¥ PACIFIC DELIGHT TOURS 


Remarkable Journeys « ser ued ED aa 
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RIKON 


SWITZERLAND 


a 


HE AMAZING GRIPPER JAR OPENER FROM KUHN RIKON 


Here are just wo examples: 


Deluxe 13 Day Historic Cities 

& Yangtze River SuperValue” 
Shanghai * Yangtze River Cruise 
Chongqing * Xi’an ® Beijing 
$2,028-$2,668* 


Deluxe 19 Day Classic China 

& Yangtze River SuperValue” 
Beijing * Shanghai * Yangtze River 
Cruise * Chongqing ® Xi’an 

Guilin © Hong Kong 


$3,118-$3,988" 


‘www.PacificDelightTours.com 


800-221-7179 


*Prices are per person, double occupancy and include roundtrip transpacific air from Los Angeles or San 
Francisco, intra-China air, Deluxe and Superior First Class hotels, transfers, sightseeing, most meals and more. 

























































































SPECIAL ADVERTISING SECTION 


FREE INFORMATION 


THERE ARE FOUR EASY WAYS TO REQUEST INFORMATION: 


1. VISIT WWW.SUNSETGETAWAYS.COM 2. CALL 800-967-3189 
3. MAIL THE ATTACHED POST-PAID CARD 4. FAX 888-847-6035 


To receive all information on 
a state or category, circle the 


state or category number. 


101 Destination: 
Pacific Northwest 

102 Alaska Railroad Scenic Rail 
Tours 

103 Anchorage Convention & 
Visitors Bureau 

104 Astoria Warrenton Chamber 
of Commerce 

105 Bellevue Club Hotel 

106 Black Butte Ranch 

107 City of Gig Harbor 

108 City of Newport 

109 City of Redmond 

110 Coos Bay - North Bend 
Promotions 

111 Fairbanks CVB 

112 Gold Beach Visitors Center 

113 Grant County 

114 Greater Poulsbo Chamber of 
Commerce 

115 Haines Convention & 
Visitors Bureau 

116 Hells Canyon Visitor 
Association 

117 |nn at Spanish Head 

118 International Selkirk Loop 

119 Lake Chelan 

120 Lane County Oregon Visitor 
Information 

121 Leavenworth Washington 
Chamber of Commerce 

122 Lewiston County Chamber 
of Commerce 

123. Marcus Whitman Hotel 

124 Mount St. Helens 

125 North Central Idaho Travel 
Committee 

126 North Olympic Peninsula 
VCB 

127 Okanogan County Tourism 
Council 

128 Olympia, Lacey, Tumwater 
VCB 

129 Oregon Coast Visitors 
Association 

130 Oregon Shakespeare 
Festival 

131 Overleaf Lodge 

132 Port Townsend 

133 Post Falls Chamber of 
Commerce 

134 Pullman Chamber of 
Commerce 

135 Rosario Resort & Spa 

136 Roseburg - Land of Umpqua 

137 Seattle Southside 

138 Semiahmoo Resort Golf Spa 


= 


139 


140 


141 
142 
143 


144 
145 
146 
147 
148 
149 
150 


151 
152 


153 
154 


Skamania Lodge - NW 
Collection 

Southwest Washington 
Tourism Coalition 

Suncadia Resort 

Sunriver Resort 

The Dalles Area Chamber of 
Commerce 

Tourism Richmond 

Tourism Vancouver |sland 
Tourism Walla Walla 
Tri-Cities Visitors Bureau 
Wickaninnish Inn 

Visit Rainier 

Yakima Valley Convention & 
Visitors Bureau 


Alaska 

American Bald Eagle 
Festival 

Fairbanks CVB 


Super 8 Motels 


155 
156 
157 


158 
159 


160 
161 
162 


163 
164 
165 
166 
167 


168 
169 
170 
mM 


172 


Arizona 

Arizona State Parks 
Arizona - The Grand Canyon 
State 

City of Chandler 

Graham County Chamber of 
Commerce 


Grand Canyon Expeditions 
Lake Havasu City CVB 


Tanque Verde Guest Ranch 


Bed & Breakfast Inns 
Alpenhorn Bed & Breakfast 
Amold Black Bear Inn 
Auberge Mendocino 
California Association of 
Bed & Breakfast Inns 
Hotel Parisi - La Jolla 
Jenner Inn & Cottages 
Sorensen’s Resort 

The Avalon Hotel on 
Catalina Island 

The Place at Cayou Cove 


California 


173 


174 
175 
176 
177 


178 
179 


180 
181 


182 


Official 2007 California 
Visitor's Guide and Travel 
Planner 

Amtrak California 

Bailey Properties Inc 
Barona Valley Ranch Resort 
and Casino 

Beach House Inn, Hermosa 
Beach 

Beach Terrace Inn 

Best Western Beach View 
Lodge 

Calaveras Visitors Bureau 
Carlsbad Convention & 
Visitors Bureau 

Carlsbad Inn Beach Resort 


183 
184 


185 


186 


187 


188 


189 
190 
191 


192 


193 


194 
195 
196 
197 


211 
212 
213 


214 


215 


216 


217 


218 


219 
220 


22 


= 


222 


Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island's Hotel Villa 
Portofino 

Catalina Island's Pavilion 
Lodge 

Centex Homes of the 
Central Coast 

Chico Chamber of 
Commerce 

City of Morro Bay 

City of San Luis Obispo 
Folsom Chamber of 
Commerce 

Hermosa Beach Chamber of 
Commerce 

Holiday Inn Carlsbad by the 
Sea 

Hote! del Coronado 

Inns of America Suites 
Irvine 

La Costa Resort and Spa 
La Quinta Resort & Club 
Lake County Visitor Center 
Lompoc Valley Chamber of 
Commerce 

Marin County CVB 

Marriott Ventura Beach 
Mendocino County Alliance 
Mendocino County Lodging 
Association 

Mt. Shasta Chamber of 
Commerce & Visitors 
Buearu 

Napa Valley Wine Train 
California Welcome Center - 
Oceanside Chamber of 
Commerce 

Palm Springs 

Ramona Bowl Amphitheater 
Rams Head Realty & 
Vacation Rentals 

Redwood Coast 

REMAX Yosemite Gold 

San Diego Convention & 
Visitors Bureau 

San Diego Natural History 
Museum 

San Diego Zoo 

San Diego Wild Animal Park 
San Luis Obispo County 
Visitors & Conference 
Bureau 

Sierra County Chamber of 
Commerce 

Sierra Railroad Dinner Train 
Small Hotels of Palin 
Springs 

Solvang Convention & 
Visitors Bureau 

Stanford Park Hotel 


"240 The BROADMOOR 


223 The Pierpont Inn and 
Racquet Club 


224 The Pines Resort/Yosemite 
Area 


225 Truckee Donner Chamber of 
Commerce 

226 Ventura Visitors & 

Convention Bureau 

West Inn & Suites 


Canada 

Oceanside Tourism - 
Parksville/Qualicum Beach, 
BC 

Post Hotel & Spa 


Rocky Mountaineer 
Vacations 


Vancouver Attractions 
Victoria Clipper 


Colorado 

Colorado Tourism Office 
Experience Colorado Springs 
at Pikes Peak 


Glenwood Springs Chamber 
Resort Association 


238 Native Sons Realty 
239 Royal Gorge Route Railroad 


BRSIBR 88 BRIS 
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241 Guest Ranches 

242 Bar M Guest Ranch 

243 Rankin Ranch 

Hawaii 

244 Condominium Rentals 
Hawaii 

245 Destination Resorts Hawaii 


246 Embassy Suites Hotel - 
Waikiki Beach Walk 


247 Hawaii's Big Island 

Island of O'ahu 

Kaua’i Visitors Bureau 
Maui, The Magic Isles 
Napili Point Resort 
Outrigger Hotels & Resorts 


Starwood Hotels & Resorts 
Hawaii 

Sullivan Properties 
Vacation-Maui.com / 
Whaler’s Realty 
Management Co. 


Houseboats 

Forever Resorts 

Seven Crown Resorts 
ho 
259 \daho Travel Council 
260 International 
261 Fiji Escapes Travel 
262 Pacific Delight Tours 
263 S&S Personalized Tours 
264 Tourism New Zealand 


ME BREEEs 
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Visit www.SunsetGetaways.com for more information. 


Nevada 

265 Battle Mountain, Nevada 
266 Boulder City, Nevada 

267 Carson Valley, Nevada 

268 Edgewater Hotel and Casino 
269 Elko, Nevada 

270 Hooters Casino Hotel 

27 Lovelock, Nevada 


272 Nevada Commission on 
Tourism 


273 Wells, Nevada 
274 West Wendover, Nevada 


275 Winnemucca, Nevada 


276 New Mexico 

277 Albuquerque Convention & 
Visitors Bureau 

278 Farmington Convention & 
Visitors’ Bureau 

279 Hyatt Regency Tamaya 

Resort & Spa 

La Fonda 

New Mexico B & B 

Association 

New Mexico - Land of 

Enchantment 

Rio Rancho Tourism Division 

Sandia Resort and Casino 

Santa Fe County 


Oregon 
Albany Visitors Association 
Ashland Visitors Bureau 


Corvallis Convention & 
Visitors Bureau 


Metolius River Resort 
Oregon's Mt. Hood Territory 
Riverhouse Resort é 
Rogue River Mail Boat Trips 
Super 8 Motels 


Recreation Vehicles 

Go RVing 

Tours/Cruises/ 
Railroads 

Amtrak 

Amtrak Cascades 

Holland America Line 
0.A.R.S. - Rafting Getaways 
Princess Cruises 

Travel & Vacation Services 
303 Holiday Timeshare Resales 
304 Utah 

305 Cache Valley Visitors Bureau 
306 Red Rock Golf Trail 

307 Utah Travel Council 
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Silver City/Grant County 


Washington 


309 
310 
311 


312 
313 
314 
315 


316 
317 
318 
319 


321 
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‘Acme Home Elevator, Inc. 












































Anacortes Chamber of 
Commerce 

Arts Downtown 

Cascade Loop Association 
Grays Harbor County 
Tourism 

Hotel Bellwether 
Riverdance Lodge 

Rosario Resort & Spa 

San Juan Islands Visitor 
Bureau 

Snohomish County Tourism 
Board 

Super 8 Motels 3 
The Chrysalis Inn and Spa 
Victoria San Juan Cruises 
Washington State Tourism 
Washington's Treasured 
Islands 


Whidbey & Camano Islands — 
Tourism : 


Winthrop Chamber of 
Commerce 


Yakima Valley Convention & 7 
Visitors Bureau : 
Wyoming 
Sheridan Travel & Tourism 
Wyoming Travel & Tourism 








American Light Source 
Bosch Water Heaters 2 
Carlisle Wide Plank Floors 
Eldorado Stone, LLC 
Enhanced Vision 
EverGrain by TAMKO 
Kuhn Rikon 

Let's Gel, Inc. 
Marvin Windows ae 
Pella Windows & Doors 
Retractable ITI Patio Covers i 
& Awnings 

Sentry Table Pad Co. 
Shaw Industries 
ShowHouse® by Moen® 
SunTechnics Energy 
Systems : 
Superior Clay Corporation — 
The tron Shop 
Trilogy - Where dreams take 
Flight 


Endless Pools 
TimberTech® Low- 
Maintenance Composite 
Decking g 
Vixen Hill Manufacturi 
Co. 


RE Caney | iS 






April highlights 
CALIFORNIA’S GO DESTINATION— 
CALAVERAS! Calaveras County in Califor- 
nia’s Historic Gold Country is a close call 
for mild to wild getaways! Go winetast- 
ing. Go shopping. Go golfing. Go dining. 
Go rafting. Go hiking. Go fishing. Go 
icaving. Go frog jumping. Go relax. Just go! 
0 to GoCalaveras.com or call today for 
your free Activities Guide: 800/225-3764. 








ESTLED ON THE NORTHERN PUGET 
SOUND SHORELINE. Escape to Semiah- 
moo Resort, Golf and Spa to discover 
uxurious AAA Four-Diamond accommo- 
dations, a full-service European spa, two 
of Washington’s top-rated golf courses, 
*xquisite dining, and more. Semiahmoo 
fers a multitude of resort activities and 
located on a 1,100-acre wildlife preserve 
a beautiful oceanfront setting with 
nountain views. Call 800/770-7992 or 
fisit www.semiahmoo.com 



















FOUR CACHE VALLEY AND THE BEAR 
ER HERITAGE AREA. Experience our 
Inique and diverse cultural heritage in 
he Bear River Basin where the Great 
asin and Rocky Mountains meet in Utah. 
Ogan is a great place to begin your 
xploration of heritage sites featuring 
verything from historic hotels, pioneer 
Bails, Chesterfield ghost town, and 

Barby mining town of Soda Springs. Visit 
iV -tourcachevalley.com or call 
)0/882-4433. 
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Twenty-two miles east of Sacramento, you'll find 
award-winning cycling trails, adventurous water 
play on the American River and Folsom Lake, fine 
dining and shopping in the charming historic 
district. Foothill wine tasting and Gold Country 
Sa c nearby. Easy access via trains. 


Call for your free catalog today or visit us online. 
a 916.985.5555 visitfolsom.com 





GOLD COUNTRY 


EYRE 47 
EXPLORE 
GRAND CANYON 


P f BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 
Toll Free 1-800-544-2691 
www.gcex.com 


or write P.O. Box O Kanab Utah 84741 


LAKE TAHOE/RENO AREA 





Meee deel ila tba NC m bay sb bane 
things to doin California’s Calaveras County. 
Find your favorite at GoCalaveras.com 


os 3d : » Ow ott 
I 79) iGsstetics ok oom F . 
s) Hop on over'to. the Frog Jump 5 
fo] Taya be es) \ 2-9 PLC le toa 5 oN Gr rs 


Adventure 








* Quaint Historic Call Toll Free : 
if 800-225-3764 ‘ 
. Downtown = th cleo youk Jalav era 
FREE Calaveras County 
Activities Guide VISITORS BUREAL 


* visit GoCalaveras.com 


Sunset April 2007 153 























BED & BREAKFAST. INNS 


Arnold Black Bear Inn 

Extraordinary timberframe craftsmanship. 
Explore Ebbetts Pass Scenic Byway, enjoy the 
Calaveras wine region, and championship 
golf. A year-round destination. Free Wi-Fi. 
www.arnoldblackbearinn.com 
1-866-795-8999 


Auberge Mendocino 

Romantic French country inn, lavish break- 
fast, fireplaces, nearby trails, beach access, 
family & pet friendly, handicap accessible, 
and Wi-Fi. 
www.aubergemendocino.com 
1-800-347-9252 








PALM SPRINGS AREA 


Small Hotels : 
of Palm Springs faaarss 


Seep 7 Enientiy 7, Diawention 1. Wim Semetpies fe 


ae P] 






www. Small Hotels of Paim Springs 





THE GARDENS AT BRIAR CREEK 
IN LOMPOC 





Visit www.CABBI.com for 300 certified B&B inns and to order a free CABBI Travel Guide. _ 


NORTHERN CALIFORNIA 


Your dream destination for all seasons 





mtshastachamber.com * 800-926-4865 





° Minutes from award-winning wineries 
* Close to shopping, dining, hiking and the ocean 
* Great primary residence or vacation home 
* One- and two-story designs available 


The Gardens at Briar Creek 
Single-family homes 
3 to 6 bedrooms 
2,167 to 2,648 sq. ft. 
From the upper $400,000s 


Open Daily, 10 a.m. to 5 p.m. 
805.740.9183 


ea 


Pricing effective as of deadline of publication 


CENTEX HOMES 


www.centexhomes.com Re eet ee aa 
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California Association of 


comes Bed f Breakfast Inns 





Jenner Inn & Cottages 


Breathtaking ocean and river views are 
unparalleled from our suites and cottages 
with fireplaces, decks, kitchens, hot tubs, and 
Jacuzzis. Seeing is believing. 
www.jennerinn.com 

1-800-732-2377 or 1-707-865-2377 


Sorensen's Resort 

Your all season resort in the Sierra Nevada 
Mountains. Sorensen’s offers cozy house- 
keeping cabins, homemade cuisine, and many 
other activities and programs for all ages. 
Wwww.sorensensresort.com 
1-800-423-9949 









eee 


Nesting herons and nature hikes. 
Wildflower tours and wine tasting. 


Soak in the beauty of spring. 


REQUEST YOUR FREE VISITORS GUIDE 


(800) 525-3743 


www.lakecounty.com 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





NORTHERN CALIFORNIA 











Sliuenieindidiaiieees: see tee 


tec erences 


=—= 


Pee es 


SPSS Bh Alter gated = 

















See California & 
experience rail 
travel at its finest. 


The Skunk Train is 
one of America’s 
most scenic railroads. 
Trains depart from 
Fort Bragg & Willits. 


SkunkTrain.com 












San Luis Obispo. 
persis ve the ee The RiverTrain offers 


ibis Paes the bend. scenic trips between 
Woodland and Sac- 
ramento. Ask about 5 spear 

Great Train Robbery or (4g Discover 


romantic dinners. Py4eiits better nature 


Listen to the sounds of nature; wonder at 

the magnificence of the pristine Pacific. 

Sierra Railroad Se cas Morro Bay is the place to get in touch with 

features romantic the restorative powers of nature. While 

: . enjoying this charming waterfront fishing 

dinners, murder i Ps village, be sure to wander up the road to the 

mysteries, brunches, ; 04 a abe | awe-inspiring Hearst Castle, one of the 
wild west shows and f : ioe eM sac Umesh titi ss ts 


more, Sierra Railroad e 
is 1-hour from the Bay Po Mo ea Bay 
‘ California 


Area or Sacramento. 
° em SMOG Recor a OC rem MO wd 
SierraRailroad.com a g 845 Embarcadero Road, Suite D * Morro Bay =» CA 93442 


800- -866-1690 www.morrobay.org 


Call for Free Travel Guide - Ask About Our Hotel Packages AeA LES/ SDNE 



































Just a click away. 


www.gotoSLO.com 
FREE Visitors Magazine 









"(. )BISPO 
Exporiemce the ALO Lige! 


Waa 
MOY 


www.SierraCounty.org © 


www. REDWOODS. nr 





CHICO 
Fabulous Seasons. 
ndless Fun! 






June 9-10, 2007 , 
Old-Fashioned Threshing Bee Fe 
9-4 Daily Z 

Group Tours Welcome! The only “Byclsive Ladies and Mothers Fitness Vacations at the beach} 


Call 800-852-8570 Funded in part by the City of Chico in La Jolla, California. Limited enrollment. Separate children’s camps too! 


WWW.CAMPLAJOLLA.COM - 1-800-825-TRIM 
PUP Re 
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Park ate 


CLASSIC ELEGANC 


¢ ; uropean luxury awaits you 


at the Stanford Park Hotel. 
Enjoy superb service, award-winning 
cuisine and exquisitely appointed 
guestrooms at the only Five Star 
Diamond rated hotel on the 
San Francisco Peninsula. 
Conveniently located adjacent to 
Stanford University, the Hotel 
provides an elegant and tranquil 


setting for a restful personal retreat. 


For reservations call: 


866.361.7745 





100 El Camino Real, Menlo Park, CA 94025 


www.stan fo rd parkhotel.com 
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THE SEA RANCH 
yygag ( WAV 34 Se Lhyg 





s Be CHAMBER OF COMMERCE 
800/897-1164 
www.tourism.novato.org 

m Marin County Visitors BUREAU 
866-925-2060 

www. visitmarin. oe 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


eM 


18 borg a 












hint, ee 


www.basslake.com 


REA 


Yosemite GOLD 


WWW. yosemitegoldvacations.COM 


"A classically pretty mountain lake ringed 
by tal ponderosa pines.” Sunset Magazine 





1-800-350-7463 


Ne Vile). 
RENTALS 


Homes, Condos, Cabins 
Pine Mountain Lake, Groveland CA 
25 miles from Yosemite National Park 
Golf, Fish, Swim, Tennis 


Toll Free: 877-962-7180 











VANCOUVER 


COAST& MOUNTAINS 


For Free travel information, visit 


www.vcmbc.com 





A things Cg Vad 





Hundreds of unspoiled hiking trails, spectacular vistas, 
CMA eT ae eee MALL) 4 LOLOL LLL 


For unforgettable spring getaway ideas in 
undiscovered Mendocino County, 
call 1-866-Stay-Mendo or 
visit: www.goMendo.com/sunset4 





MUSIC FESTIVAL 
Nuvi Menta Artistic Dieting 





One of Southern 

California's most 

exciting Music Festivals - 

Call now for 10 days of 

| jazz, classical and 

world music! | 
May 3 - 13th, 2007 

ED m 805.648.3146 

www.VenturaMusicFestival.org 


Studio Artists | 
Tour Weekend =e 
May 18 - 20, 2007 ome 








(777 dal keel vegas | 


, endoci nO A not-to-be-missed 





Oey Tay annual art experience. 
eae ee 805.653.2501 °$25  immanenneee 
www.FocusOnTheMasters.com 








Aer el 


Steps from the Beach and close to area 
shopping and restaurants. Special Leisure 
Packages Available. 
805.643.6000 
www. MarriottVenturaBeach.com 


Tne. Perrone [nf 


| The Historic Pierpont Inn - Panoramic 


world class spa 
awesome dining 
great wine list 





eT a a . 
300 acres border Pike National Forest. 





A . Live water, aspens, old growth ponderosas, trophy trout fishing. ee api. entotoran: ize Cozy 
Well priced at $1,050,000. eaturing mpur Pedic Beds 
beautiful settl ng ante Bene REay 719-686-9744 Await Sou at Ventura's fesused 1916 
an d YO U “Wire. www.coloradolandcabins.com Landmark, The Historic Sel act Inn. 
a Ask about our Pierpont Hotel, Dining 
and Spa Getaway Packages! The 
Ty RE Pierpont Inn. Your Romantic Getaway! 


ee | 805.643.6144 
www.Pierpontinn.com 


| VENTYRA VISITORS & 
| CONVENTION BUREAY 


LEARN MORE ABOUT 
PR CNTURA AND 
WES 5 THRIVING ARTS 
~ AND DINING SCENES 
IN OUR NEW GUIDES | 


800.483.6201 
A Division of McCoyTravel.com 


Pere WWW.VENTURA-USA.COM/SUN 


a en gr Re oc er ee Peace ORs 






Fall 


‘OV HOTEIsSSPA 


TAK ME EeOmU) [iS -E 





www.posthotelcom ‘“e 
Toll fee:] 800.661.1586  GHAS& 
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Rankin Ranch | oP New Mexico BED & BREAKFAST ASSOCIATION 4 


Est. in 1863 . ae — Free Memeser DirEcTORY — 


Join us at our historic 
We Know New Mexico's Secrets 


California Cattle and 


Guest Ranch Soot 4 i : ; ‘ 
en 867251 ae 3 ... And We're Telling All 
www.rankinranch.com § ie 4 BEET ly Ce “rave WUT) SR ge] 


Ny 





SG oe BO acs HN 
Timeshares CE 


Bar M Ranch~ 


Your Western Escape! 











a Enjoy home-style One-Bed lersst tyr rarainirsar 
Pi + 60-80% off Retail! CR ene 
dude ranch getaway 31 miles CALL for FREE MAGAZINE! included in our daily rate. se uietearoaany sig 


east of Pendleton Of 





www-.holi ae com/sun 


(800) 514-5601 


arden cease bar tae kenCiemecn icles tee 


1-800-669-6252 or www.Napili.com 


Peak season rates slightly higher. Some restrictions may apply. 


gar Beach Resort 


i) Beachfront property § Rate good 
BR Condos from /nt a a 
¥ (0 Lec. 


wwe ‘www.crhmaui.c com/sunset ) 


ait a —_ Condominium Rentals Hawaii 
SSY\SUITES* Fe a nad r y Maui's condo experts! 1-800-367-5242 
I BEACH WALK is - - 





a BAS ssy es fd 

4 Round / 5 Night Packages from $425 
See www.redrockgolftrail.com for golf | 
and lodging info or call 1.888.345.2550 | 








OUTRIGGER 
WAIKIKI 


Hawaiian elegance gets beachfront casual 


mes you to Waikiki’s most gracious 


sned in contemporary Hawaiian style 





tality begins with a relaxing seated check-in 


e allure of Hawaii v 












' 
| Sunset Package includes: 
i | * Three days and two nights in 
| 
| 
| 
| 
j 





one of our deluxe rooms 
* Dinner for two in the 
| Hickory Pit Steakhouse 
| » River cruise for two on the 
majestic Colorado River 
* $50 in shopping certificates, 
valid in any of our five 
gift shops 


Sunday - Thursday from $220 
Friday & Saturday from $300 


CALL TODAY! 
1-800-677-4837 


Ask for offer: MSUNSET 


Or book your package online 
at edgewater-casino.com 


EDGEWATER 


HOTEL * CASINO « LAUGHLIN, N 





Save $100! 
Go to sevencrown.com/sunset | 2a 
800-752-9669 - 













| Valid through June 2007. Advance 
reservations required. Must be 21 years of 
age or older. Deluxe rooms only. Based on 
Double Occupancy. Offer may not be used 
within 5 days of any other offer. Promotional 
! rooms subject to availability. Credit card 

| } required to hold room. Packages will be 
charged in full at time of booking. Excludes 

Holidays & Special Event periods 
Management reserves all rights. Subject to 
change or cancellation, Subject to availability. 





Sunset advertisers 


unsetGetaways.com 





“A VACATION-VOULL REMEMBER | We 
thie pee OE Hi@sR.E VE R 





Forever Resorts is an authorized concessioner of the National Park Service, and eperaies under special use perinils 
with state ve ee agencies and the USDA Forest Service. Forever Resorts ise Coinunitted Equa! Service Provider | ; 
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BIDWELL ry 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 
REAL ESTATE INFO? JUST ASK! 





b 


C) fel txel 
BEL Cry lt 
Festival. 


2007 February 16 — October 28 
Te A eln Tredi1 


Ashland Getaway! 


Sree ea eRe aed 


CLICK OR CALL 

ONLINE TICKETS & Visitors’ GUIDE 
www.osfashland.org 

(800) 219-8161 


EXCITEMENT AND FAMILY FUN! 


Excursions May !—October 15 * Oregon's only mail boats 


www.mailboat.com 1.800.458.3511 Gold Beach, OR 
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Rediscover the 
AU ame mL eee 


Call 1-800-334-8118 for an exciting vacation 
planner, or visit www.sun.visitcorvallis.com 









ISLAND TIME 


Slow down and relax on Oreas Island in 
Washington's beautiful San Juan Islands. 
Enjoy kayaking, whale watching, hiking, 
waterfront dining and spa services at 
Rosario Resort & 

Spa, listed onthe ROSARIO 
National Register Resort & Spa 
of Historic Places. 


COLORADO * NEW MEXICO * VERMONT *¢ WASHINGTON * WYOMING 
1-866-801-ROCK 
WWW .ROCKRESORTS.COM 









to an extraordinary 
bayside retreat 






HOT ELAR E EEW-EiarrE re 


ON BELLINGHAM BAY 


BELLINGHAM, WASHINGTON 


Reservations and Information: (877) 411-1200 
E-mail:-reservations@hotelbellwether.com www.hotelbellwether.com 


© A PETER PAULSEN CO. DEVELOPMENT 


THE ORDINARY 
iG £ Wy CRUISES 


Join us to Explore the Magical San Juan Islands. 
See Whales & Wildlife, Hike & Kayak, Dine on 
Gourmet Cuisine. Small groups, non-smoking. 


SAIL THE SAN JUANS 


Unique Vacations since 1986 
Color Brochure 800-729-3207 
www.sailthesanjuans.com 
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NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 













between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
www. VirginiaReiss.com 











ISWOURGEEN 


HEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
ecademy 


Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


VISOYS AaAVAallLa 
ad lable 





- Residential programs for 


- Unique strength-based 


- 89% success rate 


- New 60-day fixed-based 





boys and girls 12-18 


treatment philosophy 


Outdoor Challenge Program 


Mulealin 


Se Gah Omor Ls 


www.montcalmschools.org 
866.244.4321 





aRed Rock 
sCanyon School 


Hope for the future.. 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

° Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 

“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 
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-WWW.CAMPLAJOLLA.COM 


| : Lose WeGHt & Have FUN Too! 


A a THE Onty WeicHT Loss 
“&"" Vacation At THe Beach! 


Pre-feens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
Fitness VACATIONS! 
Catt us First! We're THE Best! 


s 800-825-TRIM_ 
, Camp la Joli 













asta) 





Sunset April 2007 158C 




















Lose Weight...Have Fun! 
Gain Self Esteem 


@ 


NEW IMAGE CAMPS 
EL ee A 


Co-Ed Ages 7-18 
Located in Ojai, CA 
Call: 1-800-365-0556 


For 33 years we've been 

helping young people, ages 

12-19, realize their true 

potential. 

PROGRAMS FOR ~ 

» ADD/ADHD Teens 

* Underachievers 

+ Leadership & Character 
Development 

* College Preparatory Curriculum 

ACTIVITIES INCLUDE ~ 

* Competitive Sports 


Lo: +» Equestrian, Mtn Biking & More 
admissions@ocrs.com 


(928) 634-5571 www.ocrs.com 


NCA Accredited 
Continuous Enrollment 


ABO S380) y MILITARY ACADEMY 


The opportunity 
b Soar; the ability 
to achieve; the 
drive to excel. 
' At Riverside, 
we make it 
happen. 


e Grades 7-12, 
fully accredited 

¢ Safe, structured college 
preparatory program 

@ New facilities 

° Scouting program available 


1-800-GO-CADET ° 1-800-462-2338 
770-532-6251 + www.cadet.com 
Gainesville, Georgia 





Pe capable underachiever 
ing School * Grades 6-12 
UC Eel te 
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LIGHT UP 
THE OUTDOORS 





* Direct from factory 

* 20 to 40% off retail 

* Portable propane gas fireplace 
* Entertain day or night 

* Styles to suit any decor 


Order online 


PATIOEMBERS.COM 


ete edie 


bit) sear for ae 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool® is simple to maintain, economi- 
cal to run, and easy to install inside or out. 


Already own a pool? Ask about the Ks STLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5175 


Visit www.endlesspools.com/5175 





Svar _ 


ee eTee en Supply 


Grow organic...for life! 


Ppa) ad 


eeeeeeoeoeeoeoeoeeoeeoee@ 
d REDWOOD or ALUMINUM > 


e GREENHOUSES e 
© America’s BEST Values! ® 


®@ Grow YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES @ 
@ OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO @ 
ASSEMBLE SANTA BARBARA SAEENHOESS KIT. 





email: robsbg@aol.com 
website: www.sbgreenhouse.com 
@ SANTA BARBARA GREENHOUSES © 
@ 721 Richmond Ave.-S Oxnard, CA 93030 @ 
votecteer et? = aa 


y ae 


DS! 


STOP PEST BIR 


» Affordable & Effective 
Bird Control Solutions! 


e Over 100 Products Available! 













Bird Spikes * Sound Deterrents 


Visual Deterrents * Goose Repellents 


...and Much More! 
e Easy to Install & Maintain! 


e Will Not Harm Birds! uum | 





Moving? 

Avoid interrupted service. 
Notify us eight weeks before 
moving. Send your Sunset 
address label, new address 
and moving date to P. O. Box 
62406, Tampa, FL 33662- 
4068, Attn: Change of 
Address. 


Seeds, Fertilizers, Weed & Pest Control, Irrigation, Quality Tools & Greenhouses 


Free 168-page catalog 28 Over 4,000 Items! 
GrowOrganic.com 











EASY ONLINE ORDERING 6 @ mst | 
www.AbsoluteBirdControl.com/SSM} 





ee 








‘GARDEN & OUTDOOR LIVING 





Copper 
Gardens 


ENTRIES 
¢Homee 
¢Gardene 


¢Driveway¢ 


Furniture - Fountains 
Lighting - Railings 


All Copper - All Custom 


P.O. Box 341 
Rough & Ready, CA 95975 
(530) 432-9598 


db@coppergardens.com 


ae CREOLE BURG Ulm el 
backyard surface. Choose from a variety of styles & sizes. 


(949) 581-1919 © www.exteriorfireplaces.com 

























Mailing List Preferences 


We sometimes make our subscriber 
list available to carefully screened 
organizations whose products and ser- 
vices may be of interest to you. If you 
prefer not to have your name made 
available, please write to: 


SUNSET Customer Service 
P.O. Box 62406 
Tampa, FL 33662-4068 


If you would prefer not to receive 
-mailings from any company at all, 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 

















SHOPPING DIRECTORY 


Enjoy Freedom of 
Movement with the 
World’s #1 Stairlift 


Live worry-free in the home of your 
choice with a Stannah stairlift. 
Features include swivel seat, battery 
operation, easy fold-up, and sleek 
design. 


== 
Stannah 


For a free brochure, 1 
Stairlifis 


call ACME Home 
Elevator - your exclusive dealer 


for Stannah lifts - today. 


HOME ELEVATOR, INC. 


<< 


www.acmehe.com 
NV.LIC. #0034377 CA.LIC. #521967 








Organize Your Closet 


i x ma 





Everyone needs more closet space, but getting 
organized is hard, especially when your current 
closets are overflowing with decades-old debris. 
This new Sunset book guides you to the most 
| approciate configuration and materials, whether 
for clothing closets, crafts nooks, or the pantry. 
Before-and-after makeovers illustrate a variety of 
closet solutions for bedrooms, home offices, 
pantries, craft centers and more. Step-by-step 
photos and illustrations help you complete your 
very own smart closet. 





$14.95, 128 pages 


Available at your favorite bookseller 
or visit us online at 


www.sunsetbooks.com. 


























Modular Cedar Gazebos 


Ww | VixenHill.com 


800-423-2766 Dept.#S17 | 


m e 
Your Plans or Ours 
Cail for Information 
1-800-4-U-Build = 
www.endeavorhomes.conig 
Dealer Inquiries Invited ms 
P.0.80x1947 Oroville CA 95968 . 

















Street addresses appear in many mail 
order advertisements for the customer’s 
protection. 
} However, when a P. O. Box number is 
given, our advertisers request that you use 
it when ordering 


158E 
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| .. SHOPPING DIRECTORY ! 









Sil :perior Clay fireplaces, beet on Count Rumford’s 
200-year-old design, are cleaner, more efficient and easier 
to install than conventional fireboxes. To learn more, visit 
us at www.superiorclay.com. 







The Rumford fireplace design creates a stronger draft, allows 


the fire to burn cleaner and drives more heat into the room. 





740.922.4122 © 800.848.6166 





|| @,> China, Crystal, oe 

- Silver & Collectibles 
Old & New + Buy & Sell 

‘ me 10 Million Pieces 

% 183,000 Patterns 


; 3 Call for FREE lists 
| «* of each of your patterns. 


, 1-800-REPLACE , 
i ae ih (1-800-737-5223) 
=". PO Box 26029, Dept. TU 

| . ‘4 Greensboro, NC 27420 

il a ) www.replacements.com® 


i "REPLACEMENTS, Gap 
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P.O. BOX 352 ¢ Uhrichsville, Ohio 44683 


Superior 
a Corporation 
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Guaranteed Quality 
and service from America’s 
premiere table pad company. 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7 237 ext.281 


www.sentrytablepad.com ——__ 






Macular Degeneration? 
We Can pe Read Again! 


yy to one a FREE no- a ae demonstration 


(888) 811-3161 


enhanced 


ae enhancedvision.com 
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The original source of wide plank floors 


since 1966. Family, trust, quality. 





A wide variety of design options to fit 





any style of home and any budget. 





Call for your free portfolio. 


866-595-9663 
arlisle 


Wide Plank Floors: 










Finely crafted. Trusted for generations. 





ATLANTAGA DENVERCO STODDARDNH 


FREE 


Custom Window Covering | L 
DESIGN GUIDE 


Order Yours Today! 


|-800-6 17-8450 


www.BudgetDesignGuide.com 





©2007 Budget Blinds, Inc. All Rights Reserved. 
Each Franchise Independently Owned and Operated, 
Franchise Opportunities Available. 


TEs 


a style for every point of view 





To advertise in The Directory, call 1-800-222-9404 Moad 
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Hunter Douglas® Levolor® Bali® 
| _ Blonder® “Seabrook®. &More 














Beverly Bremer 


SILVER SHOP 
missing a 
Piece? 


Sterling Silver 

Replacement Service 

Flatware 

& Baby « Barware 
. Frames * Holloware 
6 Jewelry * Ornaments 


800.270.4009 


www.beverlybremer.com 
3164 Peachtree Road N.E. * Atlanta, GA 30305 


Call for pricing. 
ie 1-800-741-0571 












| All Name Brands! 
Blinds * Wallpaper « Rugs 
|Curtains ¢ Framed Art ¢ Sofas 
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We make installing a Spiral straightforward. 


1 | 
eae ; 
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ij 


Metal Spirals MEL co 

ci ie cdi 
SEU CCE : 5 is Ounces eae Orcs 
3'6" to 7'0" vi Decco! few ae ; i) a CO = 
eKits or Welded ah MOY d SAPS UTIL a Se 
Tes ee US Construction s 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 
Installation Video featurin 
1-800-523-7427 ask for Ext. S “The Furniture Guys” 9 
or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 





“The Furniture Guys” is 
a registered trademark 


apaing ia et Eakaap The Leading Manufacturer of Spiral Stair Kits® 


and Joe L’Erario 





©2003 The Iron Shop 











Gel Pro Chef’s Mats 


Love to cook, but hate hard kitchen 
floors? As seen on HGTV's “/ Want 

That!”, Gel Pro Chef's Mats are filled 

with a soft gel that makes standing on 
even the hardest kitchen floor a pleasure. 
These innovative kitchen floor mats are 
scientifically engineered to absorb shock 
and reduce pain-causing pressure. 


Gel Pro Chef’s Mats have a beautiful woven 
leather look in a stain-resistant and easy to clean 
material. Gel Pro Chef’s Mats feature a bacterial 
killing additive to eliminate mold and mildew while 
a non-slip bottom keeps your kitchen floor mat 
from migrating. Gel Pro Chef's Mats make a great 
gift for any cook, especially those with back pain, 
foot pain or arthritis. Available in six great colors 
including: Black, Truffle, Chestnut, Hazelnut, 
Khaki and Coquina. In two functional sizes: 
20" x 36" and 20" x 72". Made in USA. Order 
yours today! Call 1-866-GEL-MATS (435-6287) or 
visit www.letsgel.com. | 
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CARPETS / RUGS / FLOORING 


1-800-789-9784 CARPET, Ceramic 





CARLISLE 


WIDE PLANK FLOORS 


d crafting traditional 








ld Growth pines 
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in widths from 4” to 


CARPET BARN - 
at wholesale. Largest selection o 
berbers in stock. 800-345-0478 
www.carpetbarnusa. 
CHINA / CRYSTAL / SILVER 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


GARDENING 








W scanaceriae: com 


DRIP DEPOT Drip Irrigation made easy. 


Call today for your FREE Design Catalog. 


(877) 246-3747 www.dripdepot.com 





www.AmishGazebos.com 
HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 


ASE: Hom 


WY 





KITCHEN DESIGN 


ONLINE KITCHEN DESIGN - Award 


ii 


g - Certified Kitchen designer @ 





RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 





To advertise call 1-800-542-5585 


REAL ESTATE 


160 ACRES, Cabin barn, two sides national 
forest. Abundant big game. Huge views, 
tall pines, lush meadows, exceptionally 
priced. $560,000. Bob 719-686-8744, 
www.coloradolandcabins.com 

Escape to MONTANA, WYOMING, 
Affordable Land, Owner Financing 


Available. www.rmtland.com 

MIAMI 18,000 SQ.FT. LAKEFRONT 
4Bedrm, 2.5Bath, Gated Community, 
$399,000 


Realtyinfo24-7.com 305-984-7949 


Tennis, Gym, Pool, Clubhouse. 





NEAR BRANSON MO. New Homes 
2/s/o acre lots. 417-546-6435 
www.cedarshoresranchestate: 


a) 


com 
OLD HOMESTEAD Bordering 

30,000 acres government land. 

Tall ponderosas snowcapped views. 
Bob, Native Sons Realty 719-686-8744 


www.coloracolandcabins.com 





PORT LUDLOW - ESCAPE tothe 
Northwest's Premier active retirement 
community. Coldwell Banker Forrest Aldrich 


800-428-9902, www.portludlowhome.com 





SANTA FE NEW MEXICO, Horse 
Properties, Corporate Retreat, Land-Homes 





nw 
m 
9 
° 
z 
> 
“ 
> 
im 
€ 
Cc 
ps) 
m 
n 
Oo 
© 
3 
T 
fo 


Condos, Land. Phil and 


Terry DePasquale - Realtors & 


WATERFRONT HOME ON ACREAGE 
$975,000 Windermere Real Estate/ 

Port Townsend Washington. 
SusanMiller@olympus.net 800-776-9344. 


RECIPES/COOKBOOKS 


REGIONAL COOKBOOKS Recipes 


from Santa Cruz/Monterey restaurants 


Quirky, humorous reviews 


REUNIONS 

FAMILY REUNIONS he Colorado 
Rockies. Certifiable Fun! 800-292-6063 
NWwwW.vacationsinc.com 


VACATION RENTALS 


BIG SUR Japanese House - 2BR/2BA 
$275/nt. Inqu eee 
www.rentthejapanesehousein 

CATALINA ISLAND - Your quick 


for all seasons. Catalina Isla 


getaway 
nd Vacation 
Rentals. 866-522-8254 
www.catalinavacations.com 
CORONADO CALIFORNIA 
www.WelcomeToCoronado.com 
Hotels, Vacation Rentals, Lifestyle. 
HIGH SIERRA - Arnold, CA Highway 4 
4BR/3B Owner 


A Chalet, hot tub 
(209) 478-034: 


o. ranelletti@sbcglobal.net 


B 


SEQUOIA NATIONAL PARK! 

Cabins, Country Inn, & Vacation Rentals! 
www.theriverinn-cabins.com 
1-800-793-7309. 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 

559/642-22n weekdays 9-5 


www.yosemitewestreservations.com 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Book Now For Low Season Discounts 

Visit www.trykona.com 

BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-951 

HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.resort-investments.com 
(800) 934-3555. 

KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 800-767-4707. 
http://www.prosserrealty.net 

KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 

Ww ebsite www.V isitPrincev ille.com 
KAUAI North Shore Superb Beachfron 
Cottages, Condominiums, Homes. 
Details on web at 8oohawaii.com or call 
1-800-487-9833 Hanalei Vacations. 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 

Www. poipuconnection.com 

MAUI, Architect’s one bedroom condo 
private beachfront. Kaanapali, Kapalua 


1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 152 Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo 282/23A. 
Awesome! From $159.00. Owner - 


800-894-4585 beachfrontmaui@yahoo.com 
MAUI BEACHFRONT Condo. 282. 
Spectacular. $195-§245/night. Owner 
888-757-8780. www.mauicondo.org 
MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beac 
1-888-747-1002. $120-5280 Plush!!! 


hwalk. 


MAUI KAPALUA Luxury 2 BR/2BA 
Fabulous View. Best Beach. 

Owner Rates. www.kapaluavacation.com 
1-800-332-5358. 

MAUI OCEANFRONT A= Luxury 227 8R 
Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 








MAUI OCEANFRONT CONDOS 3, 2073 __ 
bedrooms from $140. Owner Direct 
800-733-3603 www.gilvv.com 

Mauna Kea Resort - Big Island of Hawaii 


Located on the sunny Kohala coast, our 











luxury vacation rentals reflect the classic 
island charm of this legendary resort: 
beautiful 2-bedroom Condos & Villas 
featuring private garage, contemporary 
tropical furnishings, spacious lanai, pool 
and fully-equipped kitchen and 
breathtaking ocean views. Includes 
concierge and all resort amenities. 
Private Estate also available. 


www.MaunaKeaResort.com 


NORTH SHORE, OAHU private 
beachfront home. Sand, surf, sunsets. 
email ROHANA@hawaii.rr.com 

(808) 737-1300. 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2905/WK, 
$8025/MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU/NORTH SHORE Furnished 
Condos. Golf - Tennis - Beaches. 


Estates Turtle Bay 808-293-0600. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www-pecosrivercabin.com 
_ Se Sea 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963, 


www.southcoastvacationrentals.com 


WALLOWA LAKE private homes 
with private lake access. 
www.wallowalakevacationrentals.com 


800-709-2039. 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


WWw.rirv.com 


2007 SUNSET CLASSIFIEDS rate is 
$26.84 per word, 10 word minimum. 
$24.74 for 3 or more issue placement. 
Copy subject to publisher’s approval 
and editing for consistency. 

Media People, Inc. and Sunset Magazine 
are not responsible for typographical - 
errors or response. Prepayment is 
required for all ads. For rates and 
order form, call Jada Jackson at 
MEDIA PEOPLE, INC., 800-542-5585, 
203-853-2901, Fax: 203-853-2966, 
email: jjackson@mediapeople.com 









a remarkable turn of events, 

arguably one of the strangest 

in the history of cosmetics, women 

s the country are putting a stretch-mark cream called 

/ectin-SD® on their face to diminish the appearance of fine 
f5, wrinkles, and crows’ feet. And, if consumer sales are any 
cation of a product's effectiveness, StriVectin-SD is nothing 
it of a miracle. Women (as well as a growing number of 

. pmer” men) are buying so much StriVectin-SD that finding a 
| at your local cosmetic counter has become just about 
pssible. Has everyone gone mad? Well... not really. 


entific Breakthrough or Dumb Luck? 
ithough StriVectin-SD’s functional components were already 
_ fed by clinical trials documenting their ability to visibly reduce 
yppearance of existing stretch marks (prominent because of 
depth, length, discoloration, and texture)... the success of 
in-SD as an anti-wrinkle cream was “dumb luck,” says 
| Gay, spokesperson for Klein-Becker, maker of StriVectin-SD. 
When we first handed out samples of the StriVectin® formula to 
loyees and customers as part of our market research, the 
le tubes were simply marked ‘topical cream’ with the lot 
per underneath,” Ms. Gay explains. “As the samples were 
pd to friends and family, the message became a little muddled 
ome people used this ‘topical cream’ as a facial moisturizer. 
le began to receive feedback from users, like ‘I look 10 years 
_ }ger’ and ‘I can’t even notice my crows’ feet’ we knew we had 
thing more than America’s most effective stretch-mark cream. 
point was driven home as store owners began reporting that 
» fst as many people were purchasing StriVectin as an anti- 
le cream as were buying it to reduce stretch marks.” 

Daniel B. Mowrey, PhD, Klein-Becker’s Director of Scientific 
is, says, “Clearly, people were seeing results, but we didn’t 
oe IP scientific explanation as to why this wrinkle reduction was 
, ting. However, based on the incredibly positive reports, | 

A using it myself — applying StriVectin to my face after 
ig.” Dr. Mowrey adds, “On a personal note, my wife tells me 
n't looked this good in years.” 


Is This Cosmetic Breakthrough 


. Better 
"Botox? 





“The Stretch-Mark Cream Turned Anti-Wrinkle Phenomenon!” 


Dumb Luck Strikes Again! 

Then, on Tuesday, July 2, 2002, at a meeting of the 20th World 
Congress of Dermatology in Paris, France, a series of studies 
detailing the superior wrinkle-reducing properties of a patented 
oligo-peptide (called Pal-KTTKS) versus retinol, vitamin C, and 
placebo on “photo-aged skin” was presented.'? “As luck would 
have it,” Dr. Mowrey states, “the anti-wrinkle oligo-peptide 
tested in the breakthrough clinical trials turned out to be a key 
ingredient in the StriVectin cream.” 

In the trials, subjects applied the patented peptide solution to the 
crows’ feet area on one side of the face, and a cream containing 
either retinol, vitamin C, or a placebo to the other side. 

Subjects in the Pal-KTTKS/retinol study applied the cream 
once a day for 2 months and then twice a day for the next 2 
months. Using special image analysis, the study’s authors 
reported “significant improvement” in the appearance of both 
overall skin tone and unsightly wrinkles for those women using 
the peptide solution. 

Better yet, at the 2-month halfway point, the peptide solution 
worked nearly 1.5 times faster than retinol (in measured 
parameters), and without the inflammation retinol often causes in 
sensitive skin. As was expected, the results of the remaining studies 
confirmed that the Pal-KTTKS solution’s effectiveness at reducing 
the appearance of fine lines and wrinkles far exceeded both 
vitamin C and placebo. 

A smoother, younger complexion, with less irritation and 
faster results — all without expensive (and painful) peels, 
implants, or injections. 





Better than Retinol and Vitami 
StriVectin-SD’ Better than Botulinum To 

Dr. Nathalie Chevreau, PhD, RD, Director of Women’s Health 
at Salt Lake City based Basic Research® exclusive distributor for 
Klein-Becker, explains, “Leading dermatologists agree that 
Botulinum Toxin is the preferred treatment for glabellar lines, that 
tiny little space of moderate to severe lines between the eyebrows. 
But ever since it was discovered that StriVectin could reduce the 
appearance of fine lines, wrinkles, and crows’ feet... the kind of 
fine lines, wrinkles, and crows’ feet that can add 10-15 years to 
your appearance and which costly medical treatments often leave 
behind... skin-care professionals have been recommending, and 
using, StriVectin.” In fact, researchers believe non-invasive 
alternatives are better, because, Dr. Chevreau continues, “Topica! 
creams and gels offer gradual, continual results, while the effects 
of injections, facial peels, and dermabrasions are rougher on the 
skin and wear off.” 

In other words, StriVectin-SD helps give you a youthful, healthy, 
glowing complexion faster than retinol, far superior to vitamin ‘ 
and without irritation, needles, or surgery. Even better, many 
dermatologists and plastic surgeons recommend StriVectin in 


Ta) 


@ | conjunction with cosmetic procedures, including Botulinum Toxin 
)Bharks are the property of their respective companies 
| Bia registered trademark of Allergan, Inc., and neither Klein-Becker nor StriVectin are affiliated in any way with Allergan or BOTOX® products. The only indication approved 
5 BDA for Botox Cosmetic use is as follows: “BOTOX® COSMETIC is indicated for the temporary improvement in the appearance of me yderate to severe glabellar lines associated 
gator and/or procerus muscle activity in adult patients < 65 years of age.” 
ences: 
fRelevance of antiwrinkle treatment of a peptide: 4 months clinical double blind study vs excipient’ 20 World Congress of Dermatology (60 subjects, 4 mos.) 


Pentapeptide offers improvement in human photoaged facial skin.” 20" World Congress of Dermatology 


204 subjects, 14 weeks) 








So, if you see someone applying an 
anti-stretch mark cream to their face, don’t 
think they’ve gone off the deep end... they 
may be smarter than you think. 


Having a hard time 
finding StriVectin-SD°? 
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On setting her new novel, Ten Days in 
the Hills, in Hollywood For Americans, 
Hollywood just looms huge. It’s a feature 
of our environment, like Mt. Everest. 

Her all-time favorite movies In no special 
order, Tom Jones, Ashes and Diamonds—a 
great Polish movie—Pennies from Heaven, 
and The Return of Martin Guerre. 

Her horses I have n. I don’t have any 
racing right now. The nice thing about 
horses is that you don’t have to hide the 
fact that you love them in different ways. 
They’re not like kids. 

On what makes a good racehorse 
Doesn’t everybody wish they knew? Lots 
of stamina. Lots of determination. Lots of 
good luck. 

Her favorite racetrack Probably Santa 
Anita. It’s so playful and elegant. I wrote 
an essay not long ago saying that betting 
is aterrible thing, but if you’re going to 
bet, why don’t you support a fabulous Art 
Deco masterpiece like Santa Anita? 

On hobbies I cook everything. Last week 
I made the best apple pie I’ve ever made, 
with an oil crust. I like the Pink Lady 
apples—they have the best flavor and 
don’t cook down to a mush. 

Her favorite road trip I love California 
Highway 198 from U.S. Highway 101 to 
Coalinga. It’s the most beautiful and 
haunting road. 

On moving to California I came here from 
Iowa and got off the plane and never 
looked back. It took me about one second 
to get used to it. When we had been living 
here four months, we went to Tuscany on 
vacation. I remember sitting in our villa, 
thinking, What are we doing here when 
we could be in Carmel Valley? 


Jane Smiley’s new novel is Ten Days in the 
Hills (Alfred A. Knopf, 2007; $26). Her 
horse-racing memoir is A Year at the Races 
(Anchor, 2005; $14). For more on Carmel 
Valley, see page 30. m 








































AMERICA, 
Proprietary, high quality memory foam that  .,wATTRes by Sealy Posturepedic is memory foam done 


conforms to your body, no pressure points (air) right. And it’s made by America’s number- 


and the benefit of not feeling your partner's one-selling mattress brand. Call now to get 


For ove* 


movement. These are the reasons why TrueForm™ 
25 year? 


your free memory foam sample and brochure 


| THE LATEST MEMORY FOAM MATTRESS 
| FROM THE MOST TRUSTED NAME IN SLEEP. 
ENOUGH SAID. 


= 





Find out why TrueForm™ by Sealy Posturepedic is the right choice 


for you. Call 1-800-325-1 082 today to receive a 


a FREE MEMORY FOAM SAMPLE & BROCHURE, or visit Sealy.com. 


GZ) Posturepedic 
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0° 1 2 Way Ltr! 


New Zealand is a lot closer than you thought. Leave tonight and you'll be in another world by morning. Even if yo 
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